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PEBPACE. 


Tee  object  of  this  book  is  to  enable  those  ordering  meals  to  see  at  a glance  the 
various  dishes,  and  modes  of  dressing  them,  without  being  encumbered  with  the 
fuller  directions  (only  necessary  for  the  cook),  which,  with  a few  exceptions,  are 
to  be  found  in  Mrs.  Beeton’s  “ Book  of  Household  Management.” 

It  contains  lists  of  things  suitable  for  Breakfast,  Dinner,  and  Supper,  with  a 
short  indication  of  how  to  cook  and  serve  them — ^Soup,  Fish,  Meat,  Game,  Poultry, 
Entrees,  Vegetables,  Fruit,  Puddings,  Pastry,  Sweet  Dishes,  &c. — and  is  so 
arranged  that  you  may  glance  quickly  down  each  column  and  decide  upon  what 
to  order  in  a few  minutes,  instead  of  wasting  time  in  searching  through  lengthy 
receipts,  or  trying  in  vain  to  remember  the  innumerable  dishes  there  are  to 
choose  from. 
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THE  QUICKEST  EUIDE. 


HOT  BBEAKFAST. 

{Seasoning  to  be  understood  throughout.) 

Tea,  Coffee,  Chocolate,  Cocoa,  Milk,  Bread  and  Milk,  Porridge. 

Buttered  Toast,  Dry  Toast,  Potato  Cakes,  Hot  Cakes  of  any  Kind,  Hot  Bolls. 

Fish,  pp.  18  to  25  May  be  boiled,  broiled,  fried,  baked,  filleted,  rolled,  kippered,  curried, 

crimped,  scalloped,  or  in  outlets,  balls,  cakes,  pie,  or  kedgeree. 
Cod’s  Sounds  ...  Boil,  flour,  broil,  and’Serve  with  melted  butter  and  mustard. 

Lobster,  Broiled  Split,  lay  open,  butter  meat,  pour  in  melted  butter,  and  broil  in  shell. 
,,  Scalloped  ...  Mince,  mix  with  milk,  anchovy,  vinegar,  &c.,  cover  in  crumbs.  Bake. 
,,  Cutlets  ...  Pound  with  butter,  mace,  lemon  juice,  &c.,  egg  and  crumb,  and  fi:y. 

,,  Curry  ...  Cut  up,  stew  with  onion,  curry  powder,  &c.,  and  serve  with  rice. 

Crab Pick  out  meat,  mix  with  butter,  vinegar,  crumbs,  &c.,  and  brown  in 

shell. 

,,  Omelette  ...  Pick,  mince,  mix  with  egg,  herbs,  milk,  &c.,  add  whites  of  egg,  and  fry. 

Shrimps Pick,  heat  in  thick  white  sauce,  and  serve  with  rice  round. 

„ Omelette  ...  Pick,  mince,  mix  with  egg,  herbs,  milk,  &c.,  add  whites  of  egg,  and  fry. 
,,  Pie Pick,  mince  with  anchovies,  add  wine,  butter  dish.  Bake  in  light  crust. 
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Mussels  or  Cockles... Boil,  shell,  stew  in  liquor,  with  butter,  &c.,  crumb  and  serve  in 
scallop  shells. 

Periwinkles  ...  Boil,  shell,  mince,  add  stock,  cream,  lemon  juice,  and  make  into  patties. 

Oysters,  Devilled  Open,  insert  butter,  lemon  juice,  &c.,  broil,  and  serve  with  bread  and 

butter. 

„ Roasted  ...  Fry  small  pieces  of  bread  and  bacon,  cover  with  anchovy,  cayenne  and 
oyster. 

„ Fritters  ...  Dip  each  oyster  into  batter,  and  then  toss  it  into  hot  fat,  and  fry. 

,,  Scalloped  ...  Simmer  in  white  sauce,  serve  in  shells,  with  layers  of  bread  crumbs. 

,,  Rolls  ...  Scoop  crumbs  out  of  French  roll,  fill  with  stewed  oyster,  &c.,  replace 
top,  and  brown. 

Fish,  Pudding  ...  Pound,  mix  with  bread,  milk,  butter,  whites  of  eggs.  Steam  and 

serve  in  white  sauce. 

Eggs  ...  ...  Hen’s.  Duck’s.  Turkey’s.  Plover’s.  Guinea  fowl’s. 

,,  Boiled  ...  Hard  or  soft,  according  to  taste. 

,,  Fried  ...  Serve  with  rashers  of  ham  or  bacon. 

,,  Poached  ...  SUp  into  boiling  water,  leave  till  whites  set.  Serve  on  toast. 

,,  Mumbled  Break  into  pan  with  butter.  "When  solidified,  serve  on  toast. 

,,  Buttered  ...  Beat  well,  mix  with  melted  butter.  Serve  on  hot  buttered  toast. 

„ Stuffed...  Boil,  halve,  mix  yolks  with  forcemeat  and  replace  in  egg. 

,,  Curried  ...  Boil  hard,  slice,  and  warm  in  curry  powder  and  gravy. 
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Eggs,  Scotch  ...  Boil,  peel,  cover  with  forcemeat,  fry,  and  serve  in  gravy. 

„ Baked  ...  Break  into  patty-pans,  with  butter,  parsley,  cayenne,  &o.,  and  bake. 

„ AND  Mushrooms. ..Boil,  slice,  and  stew  with  mushrooms,  &c. 

,,  AND  Tomato...  Boil,  shell,  heat  strips  of  white  in  tomato  sauce.  Serve  on  toast, 
with  yolks. 

„ Golden  ...  Boil  hard,  shell,  flour,  egg  and  crumb,  fry,  and  serve  in  white  sauce. 

,,  en  Caisse  Fill  buttered  paper  boxes  with  crumbs,  herbs,  &c.,  break  egg  in,  crumbs 
over,  and  bake. 

,,  au  Plat  ...  Break  into  buttered  dish,  and  cook  till  whites  set. 

„ k la  Tripe  ...  BoU,  shred  whites  round  yolks,  and  cover  with  white  sauce. 

,,  i,  la  Maitre  d’H5tel...Boil  hard,  quarter,  and  serve  in  sauce.  [bake. 

„ Kromeskies..  Boil,  shell,  roll  in  bacon,  cover  with  crumbs,  herbs,  &c.,  skewer  and 

,,  AND  Anchovy.BoU,  mince,  mix  with  boiled  milk,  anchovy  sauce,  &c.  Serve  outcast. 

,,  AND  White  Sauce.. .Boil,  quarter,  serve  in  sauce,  with  mushrooms,  parsley,  lemon 
juice,  &c. 

Omelette,  au  Thon...With  roes  of  carp,  fresh  tunny,  butter  and  herbs. 

,,  Ham Mince,  fry,  stir  into  batter,  fry  in  hot  butter,  stirring  one  way  tiU  set. 

Turn  edges  over. 

,,  Kidney  ...  Skin,  fry  in  dice,  stir  into  batter,  fry  in  hot  butter  tiU  set,  turn  edges 
over,  and  brown.  [till  set. 

„ Plain Beat  eggs,  mix  well  with  butter,  fry  in  hot  butter,  stirring  one  way 
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Chicken Skin,  split,  broil.  Mushroom  sauce.  Curled  rashers.  Crisped  parsley. 

„ Fricasseed...  Cut  in  joints,  warm  in  gravy,  with  herbs.  Cream  and  egg  added. 

„ Cut  in  joints,  egg  and  crumb,  and  fry.  Curled  rashers.  Crisped  parsley. 

„ Cutlets  ...  Egg  and  crumb,  and  fry.  Serve  on  sippets,  with  sauce.  [and  fry 
Dock,  Olives  ...  Cover  thin  slices  of  bacon  with  crumbs,  herbs,  &c.,  roll  round  legs,  tie 
Turkey  Legs,  Devilled... Score,  rub  in  mustard  and  cayenne,  and  grill  till  crisp. 

Partridge Split,  broil,  and  serve  with  mushroom  sauce. 

Birds  of  any  kind,  dressed  in  various  ways,  see  pp.  40  to  45 
TTare  Broil  legs  and  shoulders. 

Ham Broil,  and  serve  with  poached  eggs  and  mashed  potato. 

,,  AND  Liver...  Thin  slices  in  layers,  with  crumbs  and  herbs,  &c.,  fried  in  paper  cases. 

Bacon  Thin  slices  between  bread  soaked  in  milk.  Fry  in  batter. 

,,  Fry  rashers,  and  serve  with  mutton  kidneys  toasted  over  them. 

„ Fry  rashers,  and  serve  with  fried  or  poached  eggs,  and  fried  potato. 

Mutton  Chops  . . . Broil,  and  serve  with  mashed  potato. 

„ Cutlets...  Broil,  and  serve  with  potato  rice. 

I)  II  ...  Egg  and  crumb,  fry,  and  serve  with  potato  enow.  [for  bone. 

Winchester  Cutlets... Pound  meat,  mix  crumbs,  egg,  ketchup,  shape  and  fry.  Macaroni 
Beef  Cutlets  ...  Egg  and  crumb,  fry,  and  serve  with  mashed  potato. 

Bump  Steak  ...  Broil,  serve  with  potato  balls.  Mushroom  sauce. 

Beef,  OHves  ...  EoU  thin  slices  with  crumbs,  herbs,  &c.,  skewer,  fry,  serve  on  toast. 
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Veal  Rolls Score  slices,  rub  with  yolk  of  egg,  roll  with  forcemeat,  &c.  Serve  in 

gravy. 

Meat  Fritters  Dip  slices  of  cold  meat  in  batter,  and  fry  in  hot  fat.  Crisped  parsley. 
Kidneys,  Mutton.  Skin,  split  open,  and  toast  over  rashers  of  bacon. 

,,  Sautes  ...  Skin,  slice,  fry  in  bacon  fat,  serve  on  ham  rashers  with  gravy. 

,,  Cut  in  slice,  and  stew  with  mushrooms  and  butter.  Serve  with  sippets . 

,,  Skin,  but  not  cut,  dip  in  boiling  fat  and  broil.  Potato  rice. 

,,  Beef  ...  Skin,  slice,  egg  and  crumb,  and  fry.  Serve  on  dry  toast,  with  gravy. 

,,  Pork Skin,  but  not  cut,  dip  in  bacon  fat  and  broil.  Serve  with  mashed  potato. 

,,  ,,  ...  Skin,  slice,  egg  and  crumb,  and  fry.  Serve  on  dry  toast  with  gravy. 

„ Veal Chop,  add  onion,  &c.,  roll  into  balls  with  egg,  egg  and  crumb,  and  fry. 

Sausages Fry,  and  serve  round  mashed  potato. 

Boil,  and  serve  in  white  sauce,  with  Jerusalem  artichokes  round. 

,,  Boil,  and  serve  on  toast. 

,,  Balls Fry,  and  serve  with  mashed  potato. 

Curry  Balls  . . . Mince  cold  meat,  mix  into  balls  with  rice,  curry  powder,  herbs,  and  fry. 
Brain  Cakes  ...  Boil  in  veal  gravy,  when  cold  cut  in  dice,  egg  and  crumb,  with  herbs. 

and  fry.  [and  fry. 

Rissoles,  Cold  Meat... Mince,  mix  with  melted  butter,  make  into  baUs,  egg  and  crumb, 

,,  Mince,  mix  with  potato  or  crumbs  and  egg,  make  into  balls,  egg, 

crumb,  and  fry. 
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Dormers  Mince  with  suet  and  rice,  make  into  sausages,  egg  and  crumb,  and  fry. 

Croquettes  ...  Mince  with  cream,  in  turnovers,  sprinkle  with  vermiceUi,  and  fry. 
Puffs,  Itahan  ...  Mince,  mix  with  crumbs,  parsley,  herbs,  milk,  &c.,  in  turnovers.  Bake. 
Patties,  Potato ...  Mince,anchovy  sauce,  herb8,milk,&c.,in  patty  pans,with  mashed  potato. 
„ Fried  ...  Boil  calfs  brain,  mince,  add  egg,  parsley,  &c.,  and  fry  in  puff  paste. 

Minoe  Cold  meat,  poultry  or  game,  minced,  and  served  on  toast. 

,,  Served  with  potato  round  nicely  browned,  or  sippets. 

CoLLOPS Thin  slices  of  cold  meat,  sprinkle  with  spices  and  herbs,  &c.,  and  fry. 

,,  Fresh  Meat..  Mince  fine,  fry  in  covered  pan  to  keep  steam  in,  serve  with  onion. 
Sweetbreads  ...  Bake  with  egg  and  bread  crumbs,  and  serve  on  toast  with  gravy. 

,,  Simmer  in  milk,  egg  & crumb,  & fry.  Serve  with  mushrooms  & gravy. 

,,  Stew  with  cream,  lemon  juice,  spice,  &c.,  added.  [balls. 

Quenelles  ...  Soak  crumbs  in  cream,  mix  pounded  fish,  butter,  eggs,  &c.  Poach  in 

Eoman  Pie Sprinkle  mould  with  vermicelli,  line  with  crust,  mince,  macaroni,  cheese, 

Indian  Pillau...  Boil  rice,  and  garnish  with  quartered  eggs,  and  a fringe  of  fried  onion. 

Ox  Tails  Cut  three  inches  long,  stew  till  very  tender,  serve  upright,  in  gravy. 

,,  Stew  first,  then  egg  and  crumb,  and  broil.  Crisped  parsley. 

Cow  Heel Cut  in  small  pieces,  egg  and  crumb,  with  parsley,  and  fry. 

Ox  Palates  ...  Boil  till  tender,  skin,  stew  in  milk,  herbs,  &c,,  egg,  crumb,  and  broil. 
Pigs’  Trotters  ...  Stew  with  bacon,  onion,  herbs,  spice,  &c.  Serve  in  parsley  and  butter. 
,,  ,,  ...  Stew  with  minced  heart,  liver,  &c.,  in  egg  and  milk,  with  carrot,  onion. 
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Pigs’  Trotters  ...  Stew  for  several  hours  in  two  waters,  with  vinegar.  Serve  in  white 
sauce. 

Bones  Well  rub  with  mustard  and  cayenne,  and  grill  till  crisp.  [crumbs. 

Toast,  Ham  ...  Mince,  mix  with  crumbs,  cream,  and  serve  on  buttered  toast  with  fried 
,,  Sardine  ...  Spread  fingers  of  buttered  toast  with  anchovy  paste,  then  a sardine. 

„ Bombay  ...  Pound  anchovies  and  butter,  melt  add  yolk  of  eggs,  make  hot,  spread 
on  fried  bread.  [egg- 

„ Anchovy,..  Pound,  mix  with  sauce,  butter,  &c.,  pour  on  toast,  garnish  with  chopped 

Tomatoes,  Stuffed.  Scoop  out,  and  re-fill  with  ham,  tomato,  herbs,  vinegar,  &c.  Stew  and 

then  bake. 

Mushrooms Cook  under  a finger  glass,  and  serve  on  toast  buttered  both  sides. 

Broil,  with  a little  butter  and  lemon  juice.  Serve  on  toast. 


COLD  BBEAKFAST. 

The  dishes  of  meat,  cmd  the  butter,  should  he  nicely  garnished  with  parsley,  do.,  and  a 
plant,  or  cut  flowers  be  placed  in  centre  of  table. 

Bread,  White,  Brown,  Bice.  Milk.  Bolls.  Oat  Cake.  Srortbread. 

Fresh  Fruit.  Stewed  Fruit.  Honey.  Marmalade.  Preserves.  Butter. 
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I Fish, pp.  18 to 25...  Cold, pickled, potted,  collared.  Lobster.  Oysters.  Pr.\wns.  Shrimps. 

Eggs  Stuffed  with  anchovies,  or  forcemeat.  Hard  boiled  and  watercresses. 

Game,  pp.  40,  41. 

Birds,  pp.  42  to  45. 

Joints Eoast,  or  boiled. 

Beef Collared,  hung,  hunters,  spiced.  Small  rolls  stewed. 

Tongue,  Ox,  Sheep’s,  Pig’s,  Eeindeer’s. 

Pig’s  Face  ...  Collared.  Boiled.  [Bake. 

Pork  Cheese  ...  Cut  in  small  pieces,  add  spice  and  herbs,  put  in  mould,  with  gravy. 

Ham.  Bacon.  Pickled  Pork. 

Sausages  Fried  or  boiled.  Polonies.  [press. 

Brawn  Boil  pig’s  head  and  beef,  chop,  mix  with  herbs,  place  in  mould,  and 

Pies  Pork.  Veal.  Game.  Beef.  Eabbit.  Chicken.  Pigeon.  Eook. 

Moulds  Beef.  Veal  and  Ham.  Calf  s Head.  Eabbit.  Chicken.  Game. 

Potted  Meats  ...  Ham.  Tongue.  Hare.  Partridge.  Pheasant.  Chicken.  Beef. 
Calf’s  Head  ...  Stuffed  and  rolled. 

Meat  Eolls  ...  Eemove  top  of  French  roll,  fill  with  mince,  white  sauce,  herbs,  &c. 

Eeplace  top. 

Aspic  Jelly  ...  Veal,  ham,  herbs,  lemon,  isinglass.  Stew,  strain,  ornamented 

with  parsley. 


SOUPS— MEAT,  POULTRY,  GAME. 


BriIiLA..,  ...  ...  Shin  of  beef,  carrots,  turnips,  celery,  thyme,  oniolist 

Cock-a-Leekie  Large  fowl,  leeks,  stock. 

Calf’s  Head  ...  Head,  cloves,  herbs,  mace,  rice-flour,  ketchup,  white  stocki 

Gravy  Beef,  veal,  ham,  onions,  carrots,  turnip,  celery,  spice,  herbs,  sauce. 

Giblet Giblets,  beef,  ox-tail,  onions,  carrots,  herbs,  cream,  butter,  mutton 

shanks. 

HoDGE-poDciE...  Shin  of  beef,  beer,  onions,  carrots,  turnips,  celery,  green  peas. 

Hare Hare,  beef,  ham,  carrot,  onions,  herbs,  port  wine,  French  roUs,  flour. 

Hessian Ox  head,  spht  peas,  carrots,  turnips,  potatoes,  celery,  herbs,  spice. 

Mulligatawny  ...  Curry  powder,  onions,  almonds,  fowl,  bacon,  garlic,  lemon-piokle, 

stock. 

Mutton  Neck,  carrots,  turnips,  onions,  herbs,  parsley,  sherry. 

Ox  Tail  Tails,  ham,  carrots,  turnips,  onions,  celery,  herbs,  spice. 

Ox  Cheek Cheek,  ham,  parsnip,  carrots,  onions,  celery,  spice,  herbs,  French  roll. 

Portable Veal,  beef,  herbs,  spice,  celery,  onions,  carrots,  baydeaves. 

Pheasant Pheasants,  ham,  onion,  celery,  eggs,  mace,  butter,  French  roUs, 

stock. 

Partridge Partridges,  ham,  onions,  celery,  carrot,  turnip,  butter,  sugar,  stock. 

PoT-AU-FEU  ...  Meat,  bones,  carrots,  onions,  leeks,  turnips,  parsnips,  cloves. 


SOUPS.— MEAT,  POULTRY,  GAME.-ConUnued. 
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Eegency  Cold  game,  carrots,  onions,  celery,  turnip,  eggs,  cream,  stock,  pearl 

barley. 

Eeine,  a La  ...  Fowl,  sweet  almonds,  French  roll,  cream,  sugar,  white  veal  stock. 

Eabbit  Eabbits,  herbs,  spice,  cream,  eggs,  French  rolls,  celery,  carrots,  onions. 

Salt  Meat Meat,  carrots,  parsnips,  turnips,  potatoes,  cabbage,  oatmeal,  rice. 

Turtle Turtle,  ham,  veal,  herbs,  spice,  onions,  Madeha,  butter,  crumbs,  bay- 

leaves. 

Turtle,  Mock  ...  Calfs  head,  ham,  herbs,  onions,  mushrooms,  sherry,  spice,  lemon, 

stock. 

Turkey  Cold  remains,  rice-flour,  mushroom-ketchup,  medium  stock. 

SOUPS.— FBUIT,  VEGETABLE. 

Almond  Beef,  mutton,  vermicelli,  sweet  almonds,  spice,  cream. 

Apple  Apples,  pepper,  cloves,  ginger  or  cayenne,  stock. 

Artichoke Jerusalem  artichokes,  ham,  celery,  turnip,  onion,  cream,  butter,  stock. 

Asparagus  ...  Beef,  bacon,  ale,  spinach,  lettuce,  mint,  asparagus,  sorrel,  French  roU. 

Barley  Shin  of  beef,  pearl  barley,  parsley,  onion,  potatoes. 

Bread  Bread  crusts,  butter,  stock. 

Cabbage  Cabbage,  carrots,  onions,  bacon,  stock. 

Cantatrice,  a La  Sago,  cream,  yolk  of  eggs,  sugar,  bay-leaf,  medium  stock. 

Crecy,  aLa Carrots,  onions,  lettuce  and  chervil,  butter,  lentils,  French  roll,  rice,  stock. 


Carrot  Liquor  from  boiled  meat,  beef  bones,  carrots,  onions,  turnips. 

Celery Celery,  nutmeg,  sugar,  stock,  cream. 

Chantilly  ...  Green  peas,  parsley,  young  onions,  medium  stock. 

Chestnut  Spanish  chestnuts,  cream,  mace,  cayenne,  stock. 

CocoANUT Cocoanut,  rice  flour,  mace,  cream,  cayenne,  medium  stock. 

Cucumber  Cucumber,  butter,  chervil,  sorrel,  yolk  of  eggs,  cream,  stock. 

Flamande,  a La  Turnip,  carrot,  celery,  green  onions,  asparagus,  peas,  eggs,  cream,  stock, 
Julienne,  A La  ...  Carrots,  turnips,  onions,  leeks,  celery,  lettuce,  sorrel,  butter,  stock. 
Kale  Brose  ...  Half  an  ox  head,  toasted  oatmeal,  greens. 

Leek  Sheep’s  head,  leeks,  oatmeal. 

Lentil  Lentils,  carrot,  onion,  parsnip,  butter. 

Milk  Milk,  powdered  cinnamon,  sugar,  bread,  yolks  of  eggs. 

Macaroni  ...  Macaroni,  butter,  clear  stock. 

Onion Onions,  butter,  cream,  stock. 


Potato  Mealy  potatoes,  stock. 

Parsnip  Parsnips,  butter,  cayenne,  stock. 

Pan  ~Katt.  ...  Cabbage,  or  Savoy  greens,  butter,  dripping,  oatmeal. 

Pea,  Green Peas,  butter,  ham,  onions,  lettuce,  French  rolls,  spinach,  sugar,  stock. 

„ Dried  ...  Split  peas,  beef,  bacon,  carrots,  turnips,  onions,  celery,  bones,  stock. 


* 


Prince  of  Wales  Turnips,  strong  veal  stock,  bright  stock,  sugar. 

Spring  Green  peas,  lettuces,  onions,  parsley,  yolks  of  egg,  stock. 

SoLFERiNO,  A La  Eggs,  Cream,  butter,  bouillon,  flour. 

Eice...  .;.  ...  Patna  rice,  cayenne,  mace,  white  stock. 

Sago  Sago,  stock. 

Semolina  ...  Semolina,  stock. 

Spinach  Spinach,  medium  stock. 

Turnip  Turnips,  onions,  butter,  stock. 

Vegetable  Marrow... Young  vegetable  maiTows,  cream,  white  stock. 

Vermicelli  ...  Vermicelli,  clear  gi'avy  soup. 

White Sweet  almonds,  bread,  lemon  peel,  eggs,  white  stock,  veal. 

Bouillabaisse  Fish,  saffron,  oU,  onions,  carrots,  herbs,  spice,  shalots,  garlic. 

Crayfish  Crayfish,  butter,  anchovies,  French  roll,  lobster-spawn,  stock. 

Eel Eels,  onion,  butter,  herbs,  spice,  cream,  flour. 

Lobster  Lobsters,  French  roll,  anchovies,  cream,  egg,  herbs,  spice,  milk. 


Oyster  Oysters,  cream,  white  stock,  butter,  cayenne,  mace,  flour. 

Prawn Prawns,  French  roll,  anchovy  sauce,  mace,  vinegar,  lemon,  stock. 

Skate  Skate,  onions,  parsley,  butter,  catsup,  sherry. 
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FRESH  WATER  FISH, 


Eels  Boil,  and  serve  with  parsley  and  butter. 

„ Stew  in  wine  and  stock,  with  onion,  cloves,  lemon,  &c.  Mix  in  cream. 

„ Stew  with  carrot,  onion,  wine,  &c.  When  cold,  egg  and  bread  crumb, 

and  fry. 

,,  Stew  with  mushrooms,  onion,  wine,  &c.  Serve  in  pyramid,  cover  in 

sauce. 

,,  Fry,  then  stew  with  wine,  anchovy,  lemon,  spice,  &c. 

„ Egg  and  bread  crumb,  curl  round  and  fry.  Garnish,  fried  parsley. 

„ Pie  Put  in  dish  with  forcemeat,  spice,  &o.  Bake  with  crust. 

„ Collared...  Bone,  skin,  split,  sprinkle  with  herbs,  &c.  EoU  and  boil. 

Salmon  Trout  ...  Boil.  Lobster  sauce.  Cucumber.  Garnish,  lemon  and  parsley. 

„ ...  BroU.  Melted  butter.  Garnish,  fried  parsley. 

Trout Stew  with -wine,  spice,  onion,  stock.  &o. 

...  Bake  in  buttered  paper.  Anchovy  or  caper  sauce. 

,,  ,..  Fry  in  egg  and  bread  crumbs.  Melted  butter. 

Char Generally  potted  and  preserved  as  a rarity. 

Pike  ...Boil.  Anchovy  sauce  and  melted  butter.  Garnish,  parsley. 

„ Stuff,  egg  and  bread  crumb,  with  chopped  parsley,  and  bake.  Dutch 

sauce. 


FRESH  WATER  FISH.— Continued 
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Carp  

Tench  

,,  Matelote  of., 

Gudgeon 

Perch  

|>  

))  •••  •••  •• 

Eoach  ' 

Dace  

Barbel  

Chub 


Stuff,  and  bake  with  wine,  herbs,  anchovies,  lemon  juice,  &c. 
Stew  with  wine,  spice,  &c.  Garnish,  forcemeat  balls. 

Stew  with  oysters,  mushrooms,  anchovies,  wine,  herbs,  &c. 
Egg  and  bread  crumb,  and  fry.  Garnish,  crisped  parsley. 
Boil.  Melted  butter.  Garnish,  parsley. 

Egg  and  bread  crumb,  and  fry.  Anchovy  sauce. 

Stew  with  wine,  stock,  herbs,  &c. 

Broil.  Garnish  with  crisped  parsley. 

Fry.  Garnish  with  crisped  parsley. 

Boil,  then  stew  with  wine,  herbs,  onion,  spice,  anchovies,  &c. 
Bake.  Garnish  with  crisped  parsley. 


JOHNSTON’S  CORN  FLOUR 

IS  THE  BEST. 
“ Is  decidedly  superior.” — The  Lancet. 

Bold  by  most  respectable  Family  Qrocers.  Take  no  other. 


SALT  WATER  FISH. 


Salmon Boil.  Lobster  sauce.  Cucumber.  Garnish,  lemon  and  parsley 

,,  Bake  in  slices  well  seasoned.  Caper  or  tomato  sauce. 

„ Collared  ...  Split,  bone,  stuff,  roll,  and  boil.  Melted  butter 
,,  Crimped...  Slices  boiled.  Shrimp  sauce.  Garnish,  lemon  and  parsley. 

,,  Cutlets  ...  Broil  in  buttered  paper.  Anchovy  sauce. 

,,  Curried  ...  With  onion,  anchovy  and  Harvey  sauce,  &c. 

,,  ^tla  G4n4vese  Stew  with  carrots,  herbs,  spice,  wine,  &c. 

Turbot  Boil,  and  sprinkle  with  lobster  spawn.  Lobster  sauce,  lemon,  &c. 

,,  Hresseci,  Fillets  ...Cut  up  and  bake  in  egg  and  bread  crumbs.  Cover  with 
lobster  sauce. 

,,  ITtahenne  Made  hot  in  Italian  sauce.  ^ 

„ d la  Creme..  Warmed  in  butter  and  cream.  Paste  border  to  dish. 

,,  au  Gratin...  Mince,  stew  en  Bechamel,  cover  with  bread  crumbs,  and  brown. 

Cod  Boil.  Garnish  with  bread  pyramids.  Melted  butter. 

„ ^ la  Maltre  d’H6tel...Boil,  then  stew  with  butter,  parsley,  lemon,  &c. 

„ Cutlets  ...  Egg  and  bread  crumb,  and  fry.  Anchovy  sauce. 

,,  Sounds,  en  Poule...Boil  in  milk  and  water,  cover  with  forcemeat,  and  roast. 

„ „ BoU,  fry,  or  broil. 


SALT  WATEB,  FISH,— Continued. 
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Cod,  Salt  ...  Boil.  Egg  sauce.  Garnish  with  hard-boiled  eggs  shced. 

Soles Boil.  Lobster  sauce.  Garnish,  cut  lemon  and  parsley. 

Bake  in  egg  and  bread  crumbs.  Melted  butter  and  parsley. 

Fry.  Shrimp  sauce.  Garnish,  cut  lemon  and  fried  parsley. 

„ Filleted...  Boil  and  stew  in  cream,  lemon,  and  spice,  &c. 

„ „ Boll,  egg  and  bread  crumb,  and  fry.  Garnish,  fried  parsley,  cut  lemon. 

,,  ,,  ^ I’ltahenne... Egg  and  bread  crmnb,  and  bake.  Italian  sauce.  Lemon  juice. 

I,  Boil  in  milk,  water,  butter,  lemon  juice,  &c.  Cover  with  mushroom 

sauce. 

„ Fricasseed...  Fry.  Serve  with  balls  of  minced  sole,  lemon,  bread  crumbs,  parsley,  &c. 
Mullet,  Bed...  Bake  in  buttered  paper.  Melted  butter.  Anchovy  sauce. 

„ Grey Boil.  Anchovy  sauce.  Melted  butted.  Garnish,  fennel. 

Whiting Boil.  Caper  sauce.  Garnish,  parsley. 

,,  Broil.  Maitre  d’H6tel  sauce.  Garnish,  fried  parsley. 

I)  Fry  in  egg  and  bread  crumbs.  Shrimp  sauce.  Garnish,  fried  parsley. 

„ au  Gratin  ...  Egg  and  bread  crumb,  and  bake  with  mushroom,  wine,  &c. 

„ aux  Fines  Herbes... Cover  with  butter  and  minced  herbs,  and  bake. 

John  Boey Boil.  Lobster  sauce.  Garnish,  cut  lemon  and  parsley. 

Mackeeel Boil.  Fennel  sauce.  Garnish  with  fennel. 

„ Take  out  roes  and  stuff  with  forcemeat.  Bake  with  roes, 

Broiled.  Open  the  back,  and,  when  cooked,  insert  parsley  and  butter. 


22 


SALT  WATER  FI SS,— Continued. 


Mackerel  ...  Stew  in  stock,  with  parsley  and  butter. 

Bream Stuff  and  bake.  Garnish  with  parsley  and  hard-boiled  eggs,  sliced. 

„ Stew  in  wine,  &c.  Garnish  with  parsley. 

,,  Broil.  White  sauce.  Garnish  with  cut  lemon. 

Sturgeon  Bake  with  minced  herbs,  in  wine  and  lemon  juice. 

Stuff,  roU  in  buttered  paper,  and  roast.  Brown  gravy. 

Brill  Boil.  Dutch  sauce.  Garnish,  lobster  coral,  parsley,  out  lemon. 

Plaice,  Filleted ...  Egg  and  bread  crumb,  and  fry.  Shrimp  sauce.  Garnish,  parsley. 

,,  Stew  with  onion,  ginger,  and  lemon  juice.  Serve  with  beaten  eggs. 

SiLVTE Boil.  Caper  sauce.  Garnish  with  parsley. 

,,  Crimped...  Shoe,  roll  and  boil.  Lobster  sauce.  Garnish  with  parsley. 

Haddock  Stuff  with  forcemeat,  egg  and  bread  crumb,  and  bake.  Brown  gravy. 

,,  Boil.  Anchovy  sauce.  Garnish  with  parsley. 

„ Dried Cut  up  and  place  in  hot  basin  with  herbs,  &c.,  and  boiling  water. 

Steam. 

Gurnard BoU.  Parsley  and  butter.  Garnish  with  parsley. 

Herrings,  Fresh  Boil.  Garnish  with  crisped  parsley. 

,,  ,,...  BroU.  Garnish  with  crisped  parsley. 

„ „ Eemove  head,  tail,  backbone,  roll  with  stuffing,  butter,  and  bake. 

,,  Bake  in  layers,  with  herbs  and  Aunegar,  &c. 

„ Eemove  head,  roe,  and  backbone,  roll,  skewer,  and  fry  with  roe. 


SALT  WATER  FISH— Continued. 
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Bloatees 

>1  

Floundees  , 

Shad 

Whitebait  , 

Anchovies  . 

Saedines 

Speats... 


>1 

Smelts 


...  Broil  or  fry.  Garnish  with  parsley. 

..  Kemove  head,  tail,  backbone,  bread  crumb,  Yorkshire  relish,  &c.  Bake- 
...  Boil  or  fry.  Parsley  and  butter.  Garnish  with  crisped  parsley. 

...  Broil.  Caper  sauce.  Garnish  with  parsley. 

...  Fry  in  boiling  lard.  Serve  with  thin  brown  bread  and  butter,  and 
lemon. 

...  Dip  in  paste  of  oil,  wine  and  flour,  put  tails  in  mouth,  and  fry. 

...  Potted. 

...  Bake  in  layers,  with  spice,  bay  leaves,  vinegar,  &c. 

..  Fasten  together  on  a skewer  and  broil. 

...  Dip  in  batter  and  fry.  Garnish  with  fried  parsley. 

..  Cover  in  bread  crumbs  and  bake.  Garnish  with  lemon  and  parsley. 

...  Egg  and  crumb,  and  fry.  Garnish,  parsley.  Dutch  sauce. 


Oystees 


Fritters 


Patties 


SHELL  FISH. 

Boil  one  minute,  then  fry  with  butter,  ketchup,  lemon,  parsley,  &c. 
Stew  with  cream,  mace,  &c.  Garnish  with  sippets. 

Dip  in  batter,  then  toss  into  hot  fat,  and  fry. 


Scalloped  With  cream,  &c.  Covered  with  bread  crumbs  and  browned. 


Cut  in  three,  mix  with  cream,  lemon,  &c.  Bake  in  pans. 
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SHELL  FISH.— Continued. 


Lobster,  Baked  Meat  pounded  and  mixed  with  eggs,  spice,  bread  crumbs,  &c. 

„ Stewed  ...  Cut  up  and  mixed  with  cream,  stock,  spice,  &c.  Serve  in  shell. 

,,  Curry  ...  Stew  with  onions,  curry  powder,  &c.  Serve  with  rice. 

,,  Cutlets  ...  Pound  with  mace,  &c.  Egg  and  bread  crumb,  and  fry. 

Crab Mix  the  meat  with  vinegar,  bread  crumbs,  &c.,  and  brown  in  shell. 

Crayfish  Boil  in  vinegar  and  salt.  Garnish  with  parsley. 

Prawns  Boil,  and  serve  on  napkin,  in  form  of  pyramid. 

Shrimps,  Buttered  Pick,  and  stew  in  cream  sauce.  Serve  with  sippets.  [crumbs. 

Mussels  Boil,  shell,  stew  in  hquor,  with  butter,  &c.  Serve  in  scallop  shells,  with 

Periwinkles  ...  Boil,  shell, mince,  add  stock,  cream,  lemon  juice,  and  bake  in  pattypans. 


COLD  FISH. 

Au  Gratin Cutin  dice,heat  en  Bechamel,  cover  with  crumbs  and  butter,  and  brown. 

Boned  Skin,  bone,  cut  in  square  pieces,  and  simmer  in  butter  and  cream. 

Cold  In  aspic  jeUy. 

Collared  ...  Bone,  roll,  simmer  in  vinegar  and  water,  and  bay-leaves. 

Curried  Flake,  fry  with  butter  and  onion,  and  stew  in  stock  and  curry  powder. 

Cakes  Chop,  mix  with  crumbs,  potato,  egg,  parsley.  Egg  and  crumb,  and  fry. 

Cutlets  Egg  and  crumb,  and  fry.  Serve  with  sauce. 


# 
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COLD  FISH. — Continued. 
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Fillets  .. 

Kedgeree 

Kippered.. 

Omelette 

Pickled  .. 

Potted 

Pie  


Podding  

Patties  

Quenelles 

Eissoles  

Sausages  

Scalloped 

Turbot  Loaves  ... 


Bone,  skin,  and  warm  in  Italian  or  Bechamel  sauce. 

Flakes  warmed  with  boiled  rice,  eggs,  butter,  and  cayenne. 

Broil  in  thin  pieces,  rub  with  butter,  lemon  juice,  and  cayenne. 

Mince,  mix  with  eggs,  flour,  onion,  parsley,  herbs,  milk.  Fry. 

Boil  the  liquor  with  vinegar,  allspice,  and  bay-leaves,  and  pour  over  fish. 

Pound  with  butter,  mace,  cayenne,  and  bake.  Cover  with  clarified  butter. 

Flake,  cover  with  melted  butter,  oyster  sauce,  mashed  potato,  and  bake. 

Flakes  in  layers  with  crumbs,  oysters,  nutmeg,  and  parsley.  Add 
white  sauce,  cover  with  crumbs,  and  brown. 

Pound,  mix  with  bread  soaked  in  milk,  stir  over  fire  till  thick,  add 
butter,  eggs,  parsley,  onion,  spice.  Steam,  and  serve  with  sauce. 

Mince,  with  eggs,  parsley,  mace,  lemon,  cream,  gravy.  Bake  in  pans. 

Pound,  mix  with  crumbs,  cream,  butter,  egg.  EoU  into  balls,  and  poach 
in  white  stock. 

Mince  with  crumbs,  herbs,  lemon-peel.  Simmer  in  white  stock,  add 
egg,  and  when  cool,  egg  and  crumb,  and  fry. 

Pound,  mix  with  mashed  potato  and  egg.  Egg  and  crumb,  and  fry. 

Mix  with  milk,  anchovy  sauce,  vinegar,  mustard,  butter.  Grate  crumbs 
over,  and  brown  in  shells. 

Eemove  crumbs  from  French  rolls,  mix  half  with  fish,  oysters,  butter, 
anchovy  paste  and  cream,  Eeplace  in  rolls,  and  crisp. 


BEEF. 


Round  Roast.  Serve  with  suet  dumplings.  Garnish,  horseradish, 

„ Stew  with  carrots,  turnips,  and  onions. 

,,  Salted  ...  Boil  with  carrots,  turnips,  and  onions.  Serve  with  suet  dumplings. 

„ ,,  Stew  with  carrots,  turnips,  and  onions.  Serve  with  suet  dumplings. 

Fillet  Roast.  Serve  with  Yorkshire  pudding.  Garnish,  horseradish. 

„ Lard  and  roast.  Horseradish  sauce.  Garnish,  horseradish. 

Sirloin  Roast.  Serve  with  Yorkshire  pudding.  Garnish,  horseradish. 

„ Fricandeau...  Lard,  and  stew  with  sherry,  herbs,  &c.  Sorrel  sauce. 

„ Roll  with  forcemeat,  roast,  and  baste  with  wine.  Red  currant  jelly. 

Ribs  Roast.  Serve  with  Yorkshire  pudding.  Garnish,  horseradish. 

,,  Bone  and  roast.  Horseradish  sauce.  Garnish,  horseradish. 

Aitch  Bone Roast,  Serve  with  Yorkshire  pudding.  Garnish,  horseradish. 

„ Boh.  Serve  with  carrots,  turnips,  onions,  and  suet  dumplings. 

Brisket  Stew  with  vegetables.  Garnish,  glazed  onions  and  artichokes. 

„ d,  la  Flamande  Stew  with  vegetables,  herbs,  spice,  bacon,  &c. 

Shin  Stew  with  vegetables,  herbs,  spice,  port  wine,  &o. 

Rump Bone,  stuff  with  forcemeat,  and  stew  with  vegetables,  spice,  &o. 

,,  Roast.  Serve  with  Yorkshire  pudding.  Garnish,  horseradish. 

,,  Steak  ...  Stuff  with  forcemeat,  roll  and  roast.  Oyster  sauce. 


BEEF. — Continued, 
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Rump  Steak, Polish  dish. ..Cut  deep  incisions,  rab  in  seasoning,  roll  and  stew. 

,,  „ Olives.  Stuff,  roll,  and  stew  with  bacon,  &c. 

„ ,,  Olives.  Roll  thin  slices,  with  crumbs  and  herbs,  &c.,  skewer,  fry.  Serve 

on  toast. 

,,  ,,  Toad  in  the  hole. ...Bake  in  batter,  with  sheep’s  kidneys,  &o. 

,,  Stew  in  small  roUs,  with  fat  in  centre  of  each.  Vegetables  stewed 

with  it. 

,,  ,,  Fry  with  sliced  onion.  Garnish,  horseradish. 

„ „ Broil.  Oyster  sauce.  Garnish,  horseradish. 

,,  ,,  Collops.  Fry  in  small  shoes,  and  stew  with  chalot,  capers,  pickled  walnuts,  &c. 

„ „ Scotch  Collops.... Mince  fine,  fry  with  plate  over  pan.  Serve  with  Spanish  onion. 

,,  ,,  Pie  ...  Small  loUs  and  kidney,  oysters  or  mushrooms.  Bake  in  batter 

or  crust. 

„ ,,  Pudding...SmaU  rolls  and  kidney.  Oysters  or  mushrooms.  Boilin  crust. 

Sticking,  Beef  i la  Mode.. ..Stew  with  wine,  spice,  vegetables,  &c. 

Rib  Bones Saw  three  inches  long,  stew  with  vegetables.  Serve  in  mashed  potato. 

Marrow  Bones;..  Boh,  remove  marrow,  and  serve  it  on  toast,  well  seasoned. 

Sausages  Fry,  and  serve  on  mashed  potato. 

Heart Par-boil,  stuff,  and  roast.  Serve  with  red  currant  jelly. 

Brains Boil  in  gravy,  when  cold  shoe,  egg  and  bread  crumb,  and  fry  in  butter. 

Palates  Skin,  cut  in  pieces,  stew,  and  serve  in  gravy. 
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Tongue Salt  and  boil. 

Cheek  Stew  with  port  wine,  herbs,  spice,  vegetables,  &c. 

Kidneys  Slice  and  fry.  Serve  with  mashed  potato. 

Feet Egg  and  bread  crumb,  with  herbs,  and  fry. 

Tail  Stew  with  onion,  spice,  herbs,  &c.  Garnish  sippets. 

„ Stew,  and  then  egg  and  bread  crumb,  and  broil. 

Tripe  Boil  in  milk  and  water,  and  smother  in  onion  sauce. 

,,  Cut  in  pieces,  and  fry  in  batter ; or  stew  in  gravy,  with  mushrooms. 

Second  Dressed  Beef. 

Hashed Slice,  and  simmer  in  gravy,  with  sauce.  Garnish,  sippets. 

Minced  Very  fine,  and  served  in  mashed  potato. 

Stewed Thick  pieces,  with  celery  and  onion.  Oyster  sauce.  Fried  potato. 

With  port  wine,  onions,  and  oysters. 

Broiled  Slices  placed  roimd  mashed  potato,  with  oysters  in  centre. 

„ Slices  covered  with  potatoes  peeled  like  apples,  and  fried  in  batter. 

Baked In  batter.  Slices  rolled.  Potatoes  sliced,  and  fried  crisp. 

Curried  With  sliced  fried  onions,  beer,  &c.  Serve  with  rice. 

Fried Shced  salt  beef  on  mashed  potato.  Garnish,  gherkins. 

Bubble  & Squeak.  Fried  slices,  covered  with  fried  greens,  and  minced  onion.  [onions. 

Irish  Stew Bones  and  meat  in  thick  pieces,  stewed  with  potatoes,  turnips  and 


Rissoles 

Fritters  ...  . 

Cakes 

Rolls 

Patties  

Potato  Pie...  . 
Cornish  Pasty.. 
Miroton  ...  . 

Ragout  

Shepherd’s  Pie  , 

Bones 


Mince,  mix  with  bread  crumbs,  egg,  herbs,  &o.,  and  fry  in  balls. 

Thin  shreds  of  meat,  and  minced  onion,  &c.,  fried  in  batter. 

Mince  with  bacon,  mix  with  herbs  and  egg,  &c.  Fry. 

Mince  with  herbs,  &c.,  and  bake  in  a roU  of  puff  paste. 

Mince  with  herbs,  &c.,  and  bake  in  patty-pans  with  puff  paste. 

Mince  in  deep  dish,  and  bake  with  thick  layer  of  mashed  potato  on  top. 
Slices  of  meat,  potato,  turnip,  apple,  and  onion  baked  in  turnover. 

, Shces  fried  with  onion.  Fried  potato  (country  fashion). 

Shoes  stewed  with  onion,  spices,  &o.  Serve  with  pickled  walnuts. 

, Layers  of  meat  and  shced  vegetables,  herbs,  &c.  Bake  in  crust  or 
batter. 

Highly  season,  and  broil. 


Johnston’s  Corn  Flour  is  rich  in  heat-«ving  and  flesh-forming  properties ; milk  contains 
the  constituents  of  bone  and  muscle,  and  the  two  in  combination  afford  the  most  perfect  and 
complete  nourishment,  closely  resembling  in  nutritive  value  ordinary  beef  and  bread,  in  a form 
the  most  palatable  and  digestible,  and  therefore  especially  suited  for  Children  and  Mothers 
whilst  nursing. 
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MUTTON. 


Haunch  Eoaet,  and  serve  with  red  currant  jelly. 

Saddle  Roast,  and  serve  with  red  currant  jelly. 

Fillet,  Braised  ...  Roll,  roast,  and  serve  on  French  beans. 

Leg Roast.  Roasted  Spanish  onions. 

,,  Bone,  stuff  and  roast. 

,,  Braised...  Stew  in  braising  pan  with  vegetables,  herbs,  &c.  Serve  on  haricot  beans. 

„ Boil,  and  serve  with  turnips,  carrots,  melted  butter,  and  capers. 

Shoulder  ...  Roast.  Onion  sauce,  or  stewed  Spanish  onion. 

,,  Bake  over  potatoes  cut  in  quarters.  Onion  sauce. 

Breast  Stew  with  green  peas. 

,,  Stuff,  roll  and  boil.  Caper  sauce.  Mashed  turnip. 

Loin Roast,  with  the  kidney  in. 

„ Bone,  stuff,  roll,  half  bake,  then  stew.  Red  currant  jelly. 

Chops Broil.  For  gravy  mix  mushroom  sauce,  water,  butter,  flour,  and  boil. 

,,  Place  between  two  plates,  and  cook  for  several  hours  in  slow  oven. 

Bake  in  batter. 

„ Stew  with  kidney,  in  jar  inside  saucepan  of  boiling  water. 
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; Chops 

1 „ Irish  stew 

1 „ Haricot 

1 » Pie 

\ ,,  Pudding  ., 

1 Neck 

1 >>  

,.  Stew  with  kidney,  and  turnip  cut  in  small  shoe. 

With  quartered  potatoes,  turnips,  onions,  &c. 

..  Fry  with  sliced  carrot  till  brown,  and  then  gently  stew. 

Bone,  cut  into  steaks,  roU,  and  bake  in  crust,  with  kidney. 

,.  Bone,  slice,  and  bake  in  a dish  lined  and  covered  with  crust. 

Boast.  Onion  sauce.  Bed  currant  jeUy. 

. . BoU,  and  serve  with  turnips,  carrots,  melted  butter  and  capers. 

1 Cutlets 

Broil,  and  serve  round  mashed  potato. 

► M •••  •••  • 

1 „ Italian.  ... 

1 Sheep’s  Head  . 

> ij  n 

..  Egg  and  bread  crumb,  and  fry.  Tomato  sauce.  Potato  rice. 

Fry  in  bread  crumbs,  and  herbs,  &c.  Serve  with  green  peas. 

..  Stew  with  oatmeal,  and  vegetables. 

BoU,  and  serve  with  brain  sauce. 

► >1  i>  • 

..  Singe,  bake,  or  boU. 

,,  Brains,  en  Matelote. ..Stew  with  bacon,  onions,  cloves,  &o. 

„ „ Boil  in  gravy,  and  when  cold,  halve,  egg  and  bread  crumb,  and  fry. 

Brains  & Tongues,  au  Gratin...Boil,  and  when  cold,  halve,  egg  and  bread  crumb,  and 

serve  with  mushrooms. 

Tongues Boil,  skin,  split,  dip  in  melted  butter  and  bread  crumbs,  and  fry.  [Fry. 

Sheep’s  Brains...  Boil  in  veal  gravy,  when  cold,  out  in  dice,  make  into  cakes  with  herbs. 

Kidneys  Slice,  dip  in  flomr,  &c.,  fry  in  bacon  fat,  and  serve  on  rashers,  with  gravy. 

„ Skin,  but  not  spht  or  cut,  dip  in  boiling  fat,  and  broil  on  gridiron. 
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Kidneys  Skin,  split  open,  and  toast  over  rashers.  Serve  together  with  potato  rice. 

,,  Cut  in  dice,  and  stew  with  mushrooms  and  butter.  Serve  with  sippets. 

,,  Fry,  and  serve  on  dry  toast,  with  gravy. 

Sweetbreads...  Boil  in  stock,  lemon,  thyme,  onion,  &c.,  egg  and  bread  crumb,  and  fry. 
Heart Boast. 

Trotters Stew  in  egg  and  milk,  with  carrot,  onion,  herbs,  &c. 

China  Child  ...  Mince,  stewed  with  shredded  lettuce  and  onion,  and  served  with  rice. 

Second  Dressed  Mutton. 

Mince  Stew,  and  serve  with  sippets,  tomatoes,  green  peas,  or  mashed  potato. 

Rissoles  Mince,  mix  with  melted  butter,  roll  into  balls,  egg  and  bread  crumb, 

and  fry. 

Dormers Mince  with  suet  and  rice,roU  into  sausages,  egg  and  bread  crumb,  andfry. 

Cutlets  Cut  into  shape,  egg  and  bread  crumb,  and  fry.  Serve  with  tomato  sauce. 

Pancakes Mince  put  into  batter,  roll,  and  fry. 

Fritters  Thin  slices,  dip  in  batter  and  fry  in  hot  fat. 

CoLLOPS Sprinkle  slices  with  spice  and  minced  herbs,  &c.,  and  fry.  Tomato  sauce. 

Hashed  Slices,  with  celery,  spice,  herbs,  &c.  Serve  with  sippets. 

Curry  Mince  or  slice,  vsdth  curry  powder,  onion,  &c.  Serve  with  rice. 

Curry  Balls  ...  Mince,  mix  into  balls  with  rice,  curry  powder,  parsley,  &c.,  and  fry. 
Haricot Fry,  and  then  stew  with  vegetables,  port  wine,  &c. 
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Irish  Stew  BonoSj  and  thick  pieces  of  meat,  stewed  with  potato,  turnip,  onion,  &o. 

Hodge-Podge  ...  Mince,  stew  with  lettuces  and  sliced  onion.  Add  green  peas. 

Ragout  Chops,  stewed  with  carrots  and  turnips. 

Toad  in  the  Hole  Shoes  baked  in  batter,  with  kidneys,  oysters,  and  mushrooms. 

Potato  Pie Mince  baked  in  deep  dish,  with  thick  layer  of  mashed  potato  on  top. 

Cornish  Pasty  Shoes  of  meat,  potato,  turnip,  and  onion,  baked  in  crust. 


Joints,  &c.  ... 


Sweetbreads  ... 


Fry 


LAMB. 

Nearly  the  same  as  mutton.  Mint  sauce,  green  peas,  spinach,  aspa- 
ragus, or  cauhflowers,  &o.,  are  generally  served  with  it. 

Stew,  egg  and  bread  crumb,  and  brown.  Serve  with  watercresses. 
Stew  with  stock,  &o.,  egg  and  bread  crumb,  and  fry  with  rashers. 
Lard,  stew,  and  serve  with  asparagus  tops. 

Cook  heart, melt,  brains,  frill  and  kidneys  separately,  andserve  together. 


JOHNSTON’S  CORN  FLOUR 

IS  THE  BEST 
" Is  decidedly  superior.” — The  Lancet. 

Sold  by  most  respectable  Family  Grocers.  Take  no  other. 
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Fillet Stuff  and  roast.  Garnish,  cut  lemon.  Melted  butter.  Boiled  ham. 

Stuff,  and  stew  with  sherry,  lemon  juice,  mushrooms,  mace,  &c. 

Loin  Stuff  and  roast  with  kidney.  Boiled  ham  or  bacon.  Cut  lemon. 

„ Stew,  and  serve  with  forcemeat  balls,  cut  lemon,  tomato  sauce. 

,,  A la  Daube  ...  Bone,  stuff,  stew  with  onions,  herbs,  &c.  Sorrel  sauce. 

,,  ft  la  Bourgeoise... Cutlets  fried,  then  stewed  with  bacon,  vegetables,  &c. 

,,  Boast,  then  stew  with  carrots,  onions,  new  potatoes,  &s.  Add  peas. 

„ Stew  with  tomatoes,  mushrooms,  or  sorrel  sauce.  Cut  lemon. 

LEG,Fricandeau...  Stew  with  bacon,  vegetables,  herbs,  spice,  &c. 

Knuckle.,,  ...  Boil,  and  serve  in  parsley  and  butter.  Boiled  pig’s  face.  Cut  lemon. 

;..  Stew,  and  serve  in  rice.  Boiled  bacon.  Parsley  and  butter.  Cut  lemon. 

Stew  with  green  peas,  and  serve  with  forcemeat  balls. 

„ Kagout Fry,  and  stew  with  carrots,  celery,  herbs,  &c.  Add  green  peas. 

Breast  Boast,  and  serve  with  melted  butter.  Boiled  bacon.  Cut  lemon. 

„ Stew  with  green  peas.  Serve  with  forcemeat  balls. 

Shoulder  ...  Bone,  stuff,  roll,  and  stew  with  carrots,  onion,  herbs,  «&c.  Add  peas. 

,,  Stew  with  carrots  or  peas.  Boiled  ham.  Cut  lemon.  [Lemon.' 

Neck  Boast,  and  serve  with  melted  butter  and  forcemeat  balls.  Pickled  pork. 
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Neck Stew  with  rice  and  serve  with  parsley  and  butter. 

,,  Braised  ...  Lard,  and  stew  with  bacon,  vegetables,  spice,  wine,  &c.,  in  braising  pan. 

Boil,  and  serve  with  parsley  and  batter,  or  onion  sauce. 

Chops  Egg  and  bread  crumb,  and  fry.  Serve  with  rashers  and  cut  lemon. 

Calf’s  Head  ...  Boil,  and  serve  in  parsley  and  butter.  Tongue,  with  brain  round  it. 

,,  „ Fricasseed... Stew  with  herbs,  &c.  Forcemeat  balls.  Bacon. 

„ „ ...Hashed.  Boil,  slice,  and  simmer  with  mushrooms,  wine,  &c.  Brain 

Mtters. 

T^te  de  Veau,  en  Tortue...Stew  in  stock  and  wine,  &c.  Garnish,  forcemeat  balls  and  bacon. 
Brain  Fritters...  Boil,  mince,  beat  with  egg,  flour,  milk,  nutmeg,  and  fry  as  fritters. 
Calf’s  Liver,  aux  Fines  Herbes  and  Sauce  Piquante.  Fried. 

„ ,,  Larded  Lard,  pickle,  roast,  basting  with  vinegar.  Sauce  piquante. 

„ ,,  ...  Fry  with  rashers  of  ham  or  bacon.  Garnish,  sliced  lemon. 

,,  Sweetbread. Simmer,  egg  and  bread  crumb,  bake,  and  serve  on  toast,  with  gravy. 

,,  ,,  Stew  in  white  stock,  and  serve  in  gravy,  with  cream,  lemon,  &c.,  added. 

,,  „ d la  Maitre  d’H6tel...Boil,slice,  egg  and  bread  crumb,  and  fry.  Serve  insauce. 

„ Feet  ...  Stew  with  bacon,  onion,  herbs,  spice,  &c.  Serve  in  parsley  and  butter. 
,,  ,,  Fricasseed. ..Boil,  bone,  slice,  fry  in  batter.  Melted  butter,  vinegar,  &c. 

Veal  Cutlets...  Egg  and  bread  crumb,  and  fry.  Garnish,  forcemeat  balls,  and  broiled 

bacon. 

„ ,,  Broiled  A I’ltalienne.... Egg  and  bread  crumb.  Broiled  ham.  Italian  sauce. 
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Veal  Cutlets  i la  Maintenon... Broiled,  with  herbs,  &c.  Melted  butter.  Gravy. 

,,  „ Curried... Fry,  and  stew  with  fried  onion,  garlic,  &c.,  in  milk.  Add  cloves,  &c. 

CoLLOPS Small  rolls,  with  bacon  and  forcemeat,  egg  and  bread  crumbed,  and  fried. 

Tenduonsde  Veau  Stew  with  carrots,  herbs,  spice,  &c.  Serve  round  tomatoes,  or  green 

peas.  [sauce. 

,,  Stew,  and  when  cold,  slice,  egg  and  bread  crumb,  and  fry.  Serve  with 

Pie  Small  rolls  with  ham  in  centre.  SHced  yolk  of  egg,  mushrooms  or 

oysters. 

Sausages Mince  with  ham,  sage,  &c.  Fry  and  serve  on  mashed  potato. 

Second  Dressed  Veal. 

TfiTE  DE  Veau,  en  Tortue... Stewed  in  stock,  wine,  &c.  Garnish,  forcemeat  balls,  rashers. 
Calf's  Head,  ^ la  Maitre  d’Hotel... Boned,  sliced,  and  made  hot  in  sauce. 

,,  ,,  Hash,  with  vegetables,  herbs,  spice,  &c.  Forcemeat  balls. 

Fillet  au  Bechamel.. .Stuff  with  mince,  and  forcemeat,  and  serve  en  Bechamel  sauce. 

CoLLOPS Thin  slices,  covered  with  grated  spice,  &c.,  and  fried;  Garnish,  cut 

lemon. 

,,  Fry  in  cutlets,  and  stew  with  onion,  mace,  &c.  Gravy  with  wine,  &c. 

Curried  With  onions,  apples,  and  lemon  juice,  &c.  Serve  with  rice. 

Bissoles Mince,  mix  with  melted  butter,  egg  and  bread  crumb,  and  fry  in  balls. 
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Croquettes Mince  with  cream  in  turnovers,  sprinkled  with  vermicelli,  and  fried. 

Kolls  Slices  with  bacon,  &c.,  rolled,  covered  with  forcemeat,  egg  and  bread 

crumbed,  fried. 

Eagout Stew  in  gravy,  adding  wine  and  lemon  juice.  Forcemeat  balls  and 

rashers. 

Baked  Mince  with  bacon,  mix  in  bread  crumbs,  gravy  and  eggs,  &c.  Bake. 

Hashed  With  vegetables,  &c.  Served  with  forcemeat  balls,  and  fried  rashers. 

In  white  sauce,  with  forcemeat  balls.  Pickled  pork.  Cut  lemon. 

Minced Serve  with  tomatoes,  peas,  or  tiny  cauliflowers  round.  Lemon. 

,,  Serve  with  macaroni  round.  EoUed  rashers.  Cut  lemon. 

„ Serve  with  sausages  and  mashed  potato,  or  sippets. 

Patties  Mince,  with  ham  and  eggs,  &c.,  baked  in  patty-pans. 

Olive  Pie  SUces,  with  ham  and  forcemeat  rolled  together,  and  baked. 

Chops Egg  and  bread  crumb,  and  fry.  Serve  with  green  peas,  cut  lemon. 

Slices Egg  and  bread  crumb,  and  fry.  Serve  with  rashers  and  mashed  potato. 

Winchester  Cutlets. ..Pound  with  crumbs,  egg,  &c.,  shape,  egg  and  crumb,  and  fry. 

Maccaroni  for  bone. 

Eoman  Pie  ...  Sprinkle  mould  with  vermicelli,  line  with  crust,  mince,  maccaroni, 

and  cheese.  Bake. 


PORK. 


Sucking  Pig 
Leg 

n •••  ••• 


Ham 

ff  •••  •••  ••• 

,,  Eashers... 

n n •••  ••• 

Bacon  

,,  Eashers  ... 

n 

ff  M 

Loin 

,,  Chops 

Cutlets  

Pickled  Pork  ... 
Pig’s  Face 

Tongues  

Liver,  Pie 


Stuff  with  crumbs,  sage,  and  brains,  and  roast.  Apple  or  tomato  sauce. 
Stuff  with  sage  and  onion,  and  roast.  Apple  sauce. 

Salt,  boil,  and  serve  with  carrots,  turnips,  parsnips,  and  peas- 
pudding. 

Boil,  and  serve  with  melted  butter  and  broad  beans. 

Bake,  and  serve  with  melted  butter  and  green  peas. 

Broil,  and  serve  with  mutton  kidneys  and  green  peas. 

Fry,  and  serve  on  mashed  potato. 

Boil,  and  serve  with  melted  butter  and  broad  beans. 

Broil,  and  serve  with  mutton  kidneys. 

Fry,  and  servo  with  poached  eggs  on  toast. 

Toast,  and  serve  on  mashed  potato. 

Eoast  with  kidney,  and  serve  with  apple  sauce. 

Fry  with  kidney  and  sliced  onion,  and  serve  with  apple  sauce. 

Broil,  and  serve  with  tomato  sauce. 

Boil,  and  serve  with  veal,  rabbit,  or  poultry. 

Boil,  and  serve  with  veal  or  poultry. 

Boil,  skin,  split,  dip  in  melted  butter  and  bread  criunbs,  and  fry. 

With  bacon,  potatoes,  parsley,  onions,  and  sage,  &c. 
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Pettitoes 


Fry,  Pie 
Kidkeys 


With  sage  and  onions,  potatoes  sliced,  &c.,  in  layers. 

Broil,  and  serve  with  mashed  potato. 

Skin,  slice,  dip  in  flour,  &c.,  fry  in  bacon  fat,  and  serve  with  rashers. 
Cut  in  dice,  and  stew  with  mushrooms,  in  butter.  Garnish,  sippets. 
Stew  with  minced  liver,  heart,  bacon,  herbs,  &o. 


Stew  several  hours,  in  two  waters,  with  vinegar,  &c.  Serve  in  white 

sauce. 

Sausages  Fry,  and  serve  on  mashed  potato. 

,,  Boil,  and  serve  on  toast. 

Sausage  Meat,  Cakes... Fry,  and  serve  with  mashed  potato. 

Brawn Boil  pig’s  head  and  beef,  chop,  mix  with  herbs,  &o.,  place  in  mould. 


Bubble  & Squeak  Slices  fried  with  cabbage  and  onion,  minced. 

Curry  Balls  ...  Mince,  mix  into  balls  with  rice,  curry  powder,  parsley,  &c.  Fry. 

Cutlets Fry  with  sUced  onion.  Tomato  sauce. 

Chops Fry  with  shced  onion.  Tomato  sauce. 

Hashed  With  onions.  Garnish,  sippets. 


and  press. 


Second  Dressed  Pork. 


GAME. 


Pheasaxt  ... 

...  Eoast  A,  la  Sainte  Alliance.  Stuff  with  snipe,  &c.  Garnish,  Florida 

n 

oranges, 

..  Stuff  and  roast.  Bread  sauce.  Boiled  ham  or  tongue. 

J)  

...  Broiled.  Out  up  and  half  fry,  egg  and  bread  crumb,  and  broil.  Mush- 
room sauce. 



. Boil,  and  serve  with  celery  sauce. 

H •••  ••• 

...  Cutlets.  Cut  in  joints,  bone,  egg  and  bread  crumb,  and  broil.  Brown 

Partridge 

gravy. 

, Eoast.  Fried  bread  crumbs.  Bread  sauce. 

n •••  ••• 

...  Halve  and  broil.  Mushroom  sauce. 

>j  •••  •••  •• 

. Hash,  with  ham,  stock,  sherry,  mushrooms,  herbs,  spice,  carrots,  &c. 

n •••  ••• 

...  Pie,  with  veal  outlet,  ham,  mushi'ooms,  parsley,  &o. 



Grouse 

))  •••  •••  •• 

Bake  in  butter,  cut  up  and  pot. 

. . , Eoast.  Serve  on  buttered  toast,  with  melted  butter. 
, Pie.  With  small  rolls  of  steak. 

Biackcock  ... 
Woodcock 
Wild  Ducks 

. . , Eoast  in  vine  leaves  and  bacon.  Serve  on  toast.  Bread  sauce, 
Eoast,  and  serve  on  toast. 

...  Eoast.  Serve  with  orange  gravy.  Cut  lemon. 

,,  Eagout.  Stew  with  Btock,  port  wine,  butter,  lemon,  ehalots,  &o. 

,,  Hash.  Cold  joints,  with  gravy,  bread  crumbs,  claret,  spice,  lemon,  &c. 
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Landrail  Eoast.  Serve  on  fried  bread  crumbs.  Bread  sauce. 

Plovers Eoast.  Serve  on  toast,  with  the  trail. 

Ptarmigan Eoast.  Serve  on  buttered  toast.  Bread  sauce. 

Quails  Eoast.  Serve  on  toast. 

Snipes Eoast.  Serve  on  buttered  toast  with  the  trail. 

Ortolan Eoast  in  vine  leaves.  Serve  on  toast,  with  trail.  Orange  gravy. 

„ AlaProven^ale.Stewed  on  stuffed  truffles,  with  bacon.  Serve  on  toast . 

Teal  Eoast.  Serve  with  orange  gravy,  watercresses,  and  cut  lemon. 

Widgeon Eoast.  Orange  gravy.  Cut  lemon. 

Venison  Eoast  haunch.  Jelly  and  port  wine  sauce.  Eed  currant  jelly. 

„ Stewed  shoulder.  Eolled  with  spice.  Eed  currant  jelly. 

„ Hash  in  the  roast  meat  gravy.  Sippets.  Eed  currant  jelly. 

Hare  Stuff.  Eoast.  Eed  currant  jelly. 

,,  Jugged  ...  Cutup  and  stew  with  wine,  spices,  herbs,  onions,  lemon,  &c. 

Hash.  Shce,  and  stew  with  wine,  herbs,  spice,  &c.  Eed  currant  jelly. 

,,  Potted  ...Stew  with  bacon,  wine,  spice,  &c.  Pound,  and  pot. 

,,  Croquettes...  Mince  with  eggs,  bread  crumbs,  &c.  Egg  and  bread  crumb,  and  fry. 

,,  Legs  and  shoulders  of  cold  roast  hare,  broiled. 


POULTRY. 


::  SL“5“~ 

„ AlaB^ohamel  Boil.  Bechamel  sauce.  Garnish,  brocoli.  Boiled  ham. 

Terund“ 

” rnvriA,q  ”■  W-’S.’  sauce.  Curled  rashers.  Crisped  parsley 

‘'f ’■y  fry  ^ butter,  and  stew  in  milk,  with  fried 

onions,  &o. 

” “a  '“w  “ =to=k,  *0. 

” rSr  ^'"  P“»l®y.,<>mon«.  spice,  bay.leaf,  cream,  yolk  otegg,  4c. 

” Pffliu  "■  sr.J^-^1  P'f  “■/S8.“'3  ‘■'“3  crumb,  fry,  and  aervein  sauce. 

„ PiUau  ...  blew  m Block  and  epioe.  Add  fried  onion  and  rice.  Serve  wilh 
eggs  and  curled  bacon. 

BoU,  cut  up,  and  serve  in  white  sauce,  with  macaroni,  and  hard- 

boiled  eggs,  &c.  I aiu 
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Fowl  Pie With  layers  of  forcemeat,  ham,  and  hard-boiled  eggs  cut  in  rings. 

Second  Dressed. 

,,  Cutlets  ...  French.  Egg  and  bread  crumb,  fry,  and  serve  on  sippets,  with  sauce. 
,,  Patties  ...  Mince,  with  ham,  and  stew  in  cream,  gravy,  &c.  Bake  in  crust. 

„ Potted Pounded  with  ham,  butter,  spice,  &c.  Pot,  and  cover  with  butter. 

,,  Curried  ...  Fry  joints,  onions,  apples,  &c.,  and  stew  with  curry  powder,  &c. 
Serve  with  rice. 

,,  Fricasseed...  Cut  in  joints,  warm  in  gravy,  herbs,  &c.  Add  eggs  and  cream. 

,,  Cutin  joints,  dip  in  batter,  and  fry.  Garnish,  crisped  parsley.  Eashers. 

„ Cut  in  joints,  egg  and  bread  crumb,  and  fry.  Serve  in  gravy,  with 

curled  rashers. 

„ Mince,  and  stew  en  Bechamel  and  stock.  Dish,  and  cover  with  white 

of  egg,  &c. 

,,  Bagout  ...  Cut  in  pieces,  make  hot,  and  serve  in  sauce  of  trimmings,  herbs,  &c. 

,,  Croquettes  Mince,  mix  with  fried  shalots,  sauce,  and  egg.  Egg  and  bread 

crumb,  and  fry. 

,,  Hashed  in  white  sauce,  with  forcemeat  balls.  Curled  bacon.  Sippets. 

,,  Mince,  with  hard-boiled  eggs  and  ham.  Serve  in  gravy,  with  sippets. 

„ Scollops  ...  Cut  in  slices,  and  warm  in  white  sauce.  Garnish  with  rolled  ham. 

„ Sprinkle  joints  with  curry  powder,  fry,  and  cover  with  fried  onions. 

Cut  lemon 
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Fowl,  Sauto  ...  Fry  in  butter  and  since,  add  stock  and  peas,  and  stew.  Serve  with 

peas  round. 

,,  d,  la  Eeine...  Cut  in  dice,  and  mix  en  Bechamel.  Egg  and  bread  crumb,  and  fry. 

„ d,  la  Mayonnaise... Cut  up,  cover  in  sauce,  and  garnish  with  salad  and  eggs. 

,,  Devilled  ...  Score  legs,  rub  in  mustard  and  cayenne,  and  griU  tUl crisp. 

Ducks Stuff  with  s age  and  onion,  and  roast.  Apple  sauce.  Green  peas. 

„ Eagout  ...  Partly  roast,  then  stew  with  gravy,  fried  onion,  herbs,  lemon,  &c. 
Second  Dressed. ..Cvd  up,  and  stew  with  stock,  butter,  lemon,  wine,  spice,  &c. 

,,  ,,  ...  Cut  up,  and  stew  with  ham,  butter,  gravy,  onion,  peas,  parsley, 

cloves,  &c. 

,,  ,,  ...  Cut  up,  and  stew  with  gravy,  shalots,  turnips,  carrot,  herbs,  spice,  &c. 

Duck  Olives  ...  Cover  thin  rashers  with  crumbs,  herbs,  &c.,  roU  round  legs,  tie,  and 

fry. 

Goose Stuff  with  sage  and  onion,  and  roast.  Apple  sauce. 

Giblet  pie.  Stew  with  onion  and  herbs,  then  bake  in  pie  with  rolls 

of  steak. 

Second  D?-es«e6Z...Hash  in  gravy  of  trimmings,  fried  onion,  wine,  ketchup,  &c. 

Green  Goose...  Eoast,  and  garnish  with  watercresses.  Gooseberry  sauce. 
Guinea-Fowl  ...  Lard  and  roast.  Bread  sauce. 

Pigeons  Put  butter  inside,  and  roast.  Egg  sauce.  Garnish,  crisped  parsley. 

,,  Split,  rub  with  butter,  and  broil.  Mushroom  sauce. 
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Pigeons  . 
>> 

„ Pie 
Turkey 


„ Boned  ... 
Second  Dressed. 
Fricasseed 
Croquettes.. 
Devilled... 


M 

n 


n 

Babbit 


,,  Bagout  ... 

„ Pie  ...  . 

,,  d,  la  minute 


n 

n 


Curry 


Boil,  and  serve  with  parsley  and  butter.  [wine,  &c. 

..  Stuff  with  liver  and  parsley  and  butter,  and  stew  with  bacon,  stock. 
With  small  rolls  of  steak,  ham,  and  yolks  of  eggs.  [Tongue. 

..  Stuff  with  forcemeat,  and  roast.  Bread  sauce.  Fried  sausages. 

Stuff  with  sausage  meat,  roast.  Chestnut  forcemeat  balls  and  sauce. 

..  Stuff  with  oysters,  and  boil  Oyster  sauce.  Boiled  ham  or  tongue. 

Stuff  with  a whole  tongue,  and  boil.  Celery  sauce. 

..  Hash  in  gravy,  with  onion,  carrot,  herbs,  spice,  wine,  &c. 

Slices  in  sauce  of  trimmings,  herbs,  lemon,  cream,  egg,  onion,  &c. 

. Mince  with  ham,  &c.,  make  into  cones,  egg  and  bread  crumb,  and  fry. 

Score  legs,  rub  in  mustard,  cayenne,  &c.,  griU  tiU  crisp. 

,.  Score  legs,  rub  in  mustard,  cover  in  stock  and  sauce,  and  stew. 

Stuff  with  forcemeat,  and  roast.  Serve  with  pickled  pork.  [pork. 
. Boil,  and  smother  in  onion  sauce,  or  parsley  and  butter  Pickled 
Cut  up  and  stew  with  forcemeat  balls.  Pickled  pork. 

. Lard  and  fry,  then  stew  with  herbs,  sherry,  stock,  &c.  Boiled  ham. 
Stew  with  bacon,  onion,  port  wine,  lemon,  bay-leaf,  &o. 

. With  ham,  forcemeat  balls,  eggs,  spice,  &c. 

Cutup  and  stew,  with  mushrooms,  sherry,  parsley,  &c. 

. Joints  fried. 

Stew  with  onion,  curry  powder,  sour  apple,  rasped  cocoanut,  &c. 


ENTREES. 


Lobster,  Cutlets...  Pound  with  mace,  &c.,  egg  and  bread  crumb,  and  fry. 

,,  »Curry  ...  Stew  with  onion,  lemon  juice,  &c.  Serve  in  rice. 

„ Patties  ...  Mince,  and  bake  in  patty-pans. 

Oyster,  Patties  Cut  in  three,  mix  with  cream,  lemon,  &c.,  and  bake. 

,,  Scalloped  ...  Simmer  in  white  sauce,  serve  in  shells  with  fried  bread  crumbs. 

VoL  Au  Vent...  Mince,  fricassee  or  ragout,  baked  in  crust. 

Ox  Palates Stew  in  square  pieces,  and  serve  in  gravy. 

,,  „ ...  Boil  till  tender,  skin,  stew  in  milk,  herbs,  &c.,  egg  and  bread  crumb, 

and  fry. 

,,  Tails Stew,  egg  and  bread  crumb,  and  broil. 

Eump  Steak  ...  Fry  in  butter,  then  stew  with  vegetables,  &c.,  sliced,  and  cut  in  dice. 

CoLLOPS  Mince  fine,  with  fried  onion,  stew,  and  garnish  with  sippets. 

Sheep’s  Brains,  en  Matelote... Stew  with  bacon,  onion,  spice,  &c. 

Mutton  Cutlets.  Egg  and  bread  crumb,  and  fry.  Serve  with  tomatoes,  or  green  peas. 
Lamb  Cutlets  ...  Egg  and  breadcrumb,  fry,  and  serve  round  spinach,  or  green  peas. 

„ „ ...  Stew  with  vegetables,  &c. 

,,  Sweetbread.  Stew,  egg  and  bread  crumb,  and  brown.  Garnish,  watercresses. 

„ „ Larded. Stew,  and  serve  with  asparagus  tops. 


EN  TR^E  S.~Continued. 

T£te  de  Veau,  en  Tortue...Stew  in  stock  and  wine.  Garnish,  crayfish,  and  sippets. 
Calf’s  Head,  Fricasseed... Stew  with  herbs,  &o.  Garnish,  forcemeat  balls  and  bacon. 

,,  SwEETBREADS.Egg  and  bread  crumb,  bake,  and  serve  on  toast,  with  gravy. 

,,  ,,  ...  Fry,  A la  M'aitre  d’Hdtel.  Garnish,  cut  lemon. 

,,  ,,  ...  Stew  with  cream,  lemon  juice,  spice,  &c.,  added. 

Veal  Curry Fry,  stew  with  onions  and  garlic,  &c.,  in  milk.  Serve  in  rice. 

„ Cutlets...  Fry,  and  serve  with  broiled  bacon  and  forcenaeat  balls. 

,,  ,,  la  Maintenon... Broil  with  herbs.  Melted  butter.  Gravy. 

,,  ,,  d,  la  J ulienne... Broil  in  egg  and  bread  crumb.  Broiled  ham  rashers. 

,,  CoLLOPS  ...  Egg  and  bread  crumb,  small  rolls,  with  bacon  and  forcemeat,  and  fry. 
,,  Fricandeau.  Lard,  and  stew  with  vegetables,  herbs,  &c. 

Tendrons  de  Veau. ..Stew  with  vegetables,  &c.,  glaze,  and  serve  round  a pur^e  of  tomatoes. 
,,  ,,  ...  Stdw  with  vegetables,  &c.,  and  when  cold,  egg  and  bread  crumb,  and 

fry.  [in  sauce. 

Fowl  or  Chicken,  Cutlets... Cut  in  neat  pieces,  egg  and  bread  crumb,  and  fry.  Serve 
,,  Croquettes...  Mince,  mix  with  shalots,  white  sauce  and  egg,  egg  and  bread  crumb, 
and  Jfry. 

,,  Fricasseed...  Stew  with  mushrooms,  onion,  bay-leaf,  spice,  cream,  eggs,  &c.  [round. 
„ Saut4  ...  Fry  in  butter,  &c.,  add  stock  and  peas,  and  stew.  Serve  with  peas 
,,  Hashed  Indian  fashion... Stew  with  onion,  apple,  &c.,  and  serve  in  rice. 

,,  ^ la  Beine...  Cut  in  dice,  mix  en  Bechamel,  egg  and  bread-crumb,  and  fry.  [Poach. 


Quenelles Soak  crumbs  in  cream,  roll  into  balls  with  pounded  fowl,  butter,  eg»s. 


VEGETABLE  ENTBEES. 


Asparagus  ...  Stew  with  butter,  parsley,  onion,  yolks  of  eggs,  cream,  &c. 

,,  Pudding  ...  Chop,  mix  with  egg,  ham,  butter,  mUk,  &c.,  and  boil. 

,,  Peas  ...  Boil,  and  stew  with  butter,  parsley,  onion,  eggs,  cream,  &c. 

Artichokes Boil,  remove  the  chokes,  dip  in  butter,  and  fry.  Melted  butter- 

Crisped  parsley. 

,,  Scalloped  ...  Boil,  remove  chokes,  cover  with  bread  crumbs.  Bake. 

,,  Jerusalem...  Peel,  shape  like  pears,  boil  and  serve  upright  in  white  sauce,  &e. 

Carrots  Slice,  boil,  and  stew  in  sugar  and  stock,  Eeduce  to  a glaze,  add 

butter,  &c. 

Turnips Peel,  shape  like  peax’S,  boil,  and  cover  with  white  sauce. 

Tomatoes,  Scalloped... Boil,  skin,  remove  seeds,  cover  with  bread  crumbs,  and  bake. 

Boil,  skin,  remove  seeds,  stuff,  and  cover  with  forcemeat,  and  fry. 

,,  Stew  whole,  in  brown  gravy. 

Peas Boil,  with  a sprig  of  mint. 

Beans,  French  ...  Slice  lengthways,  boU,  dry,  add  butter,  gravy,  lemon  juice,  &c, 

,,  Golden  ...  Bod  in  shells,  stew  with  stock,  cream,  sugar,  &c.,  and  serve  in  shells. 
Cauliflower,  Ala  Sauce  Blanche... Bod,  and  serve  in  white  sauce. 

Bod,  cover  with  white  sauce,  spi’inkle  Paimesan  cheese  and  crambs, 

and  brown. 
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Vegetable  Marrow... Boil,  quarter,  remove  seeds,  egg  and  bread  crumb,  and  fry. 
Cucumber  ...  Slice  lengthways,  remove  seeds,  and  stew  in  gravy. 

„ Pare,  slice,  and  fiy  till  brown. 

Truffles,  au  Naturel...Bake  in  buttered  paper,  and  serve  in  a napkin. 

Stew  with  bacon,  carrot,  tm’nip,  onion,  herbs,  spice,  stock,  cham- 
pagne, &c. 

Mushrooms  ...  Cook  under  a finger  glass,  and  serve  on  toast,  buttered  both  sides. 

„ Stew  with  butter,  lemon,  cream,  nutmeg,  lemon  juice,  &c. 

Sea  Kale Boil,  and  serve  with  white  sauce. 

Spinach  Boil,  chop  fine,  and  serve  with  hard-boiled  eggs  halved,  and  placed 

round. 

Boil,  chop  fine,  stew  in  butter,  gravy  or  cream,  and  nutmeg.  Sippets. 

Indian  Wheat  ...  Boil  the  ears,  and  serve  on  toast,  with  melted  butter. 

Endive  Stew  in  cream,  gravy  and  butter. 

Celery Stew  in  stock,  creajm,  butter,  spice,  &c.,  and  serve  with  sippets. 

„ Boil,  serve  on  toast,  with  melted  butter. 


Moebison  Beothees,  Scotch  Bakers  and  Confectioners,  Bakers  by  Special  Apxjointment  to  His 
Grace  the  Duke  of  ArgyU,  40,  Queen-street,  Cheapside,  and  at  Woodgrange  Steam  Bakei’v,  Forest 
Gate,  London,  E.  Pure  Bread  and  Cakes  made  by  machinery.  Scotch  Shortbread  and  Oatcakes. 
Agents  for  Hunter’s  Prize  Medal  Edinburgh  Oatmeal,  Waugh’s  Haggis,  &c.,  &c. 


D 


I Good  food  is  necessary  to  health,  and  the  best  of  its  kind  is  the  cheapest  in  the  end. 

It  is  more  easily  digested  hot  than  cold,  and  time  is  therefore  well  spent  in  paying 
attention  to  the  many  different  ways  of  cooking  it.  It  is  also  more  economical,  for 
scraps  of  meat,  fish,  or  vegetables,  which  would  look  most  uninviting  if  brought  in  cold, 
may,  with  a little  trouble,  be  converted  into  quite  pretty  and  tempting  dishes.  But  even 
then  it  will  not  he  thoroughly  enjoyed  unless  it  is  also  nicely  served,  and  this  is  much 
> more  a matter  of  care  and  taste,  than  expense. 

> The  most  important  thing  is  to  see  that  the  table-linen,  glass,  and  silver,  &c.,  are 

> always  clean  and  bright,  and  the  plates  and  dishes  very  hot.  A table  napkin  spread 
> under  the  dish,  when  there  is  a hot  joint,  will  preserve  the  cloth  firom  being  splashed  by 
) the  carver. 

) It  is  scarcely  necessary  to  say  that  cold  meat  should  always  be  -put  on  a clean  dish, 

> garnished  with  a few  sprigs  of  parsley,  &c. ; mustard  be  fresh  made,  and  never  sent  in  dis- 
; coloured,  and  butter,  on  no  account,  appear  in  a smeared  dish. 

\ A poor  dinner  requires  garnishing  much  more  than  a good  one,  for  a small  piece  of 

5 meat  looks  larger  and  far  more  tempting  when  nicely  garnished,  especially  if  it  is  cold ; 
j and  nothing  is  more  pretty  and  inexpensive  than  parsley,  which  will  last  several  days  if 
I it  is  put  in  water  when  not  required.  Parsley  may  be  used  either  fresh  or  crisped,  for 
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almost  any  dish  of  fish,  meat,  or  fowl,  &c.  Still  some  other  things  seem  more  suitable 
for  particular  dishes,  and  it  may  be  useful  to  have  a list  to  refer  to. 

If  possible,  a plant,  or  cut  flowers,  should  be  placed  upon  the  table,  but  care  shoiild 
be  taken  that  they  are  fresh,  and  the  water  clean. 

VABIOTJS  THIXGS  FOR  GARNISHING. 

Fish  Freeh  parsley.  Crisped  parsley.  Fennel.  Horseradish.  Capsicums. 

Sliced  cucumber.  Sliced  lemon.  Hard-boiled  eggs,  sliced. 
Crayfish.  Prawns.  Lobster  coral.  Pyramids  of  bread,  with  white 
of  egg  on  top,  sprinkled  with  chopped  parsley,  and  fine  raspings. 
Beef,  Roasted  ...  Horseradish. 

„ Broiled  ...  Horseradish.  Fried  onions.  Mushrooms. 

„ Boiled  ...  Turnips,  carrots,  and  suet  dumplings. 

,,  Stewed...  Turnips,  carrots,  and  suet  dumplings.  Glazed  onions  and  artichokes. 
„ Minced  ...Sippets.  Mashed  potato.  Potato  rice.  Macaroni.  Rice. 

,,  Fried  ...  Gherkins. 

Mutton,  Boiled...  Turnips,  carrots,  and  parsnips. 

,,  Minced...  Sippets.  Mashed  potato.  Potato  rice.  Tiny  Cauliflowers.  Tomatoes. 
Green  peas.  Macaroni.  Rice. 


62  VARIOUS  THINGS  FOR  OARNISHING.-Continued. 

Mutton  Cutlets...  Mashed  Potato.  Potato  rice.  Tiny  cauliflowers.  Green  Peas. 


Veal,  Roasted 
,,  Cutlets  . 
,,  Minced  ... 

Tomatoes.  Haricot  beans. 

Sliced  lemon.  Forcemeat  balls.  Curled  bacon. 

..  Mashed  potato.  Potato  rice.  Sliced  lemon.  Crisped  parsley. 
Sippets.  Tomatoes.  Tiny  cauliflowers.  Mashed  potato.  Potato  rice. 

Green  peas.  Macaroni.  Hard-boiled  eggs. Curled  bacon.  Lemon. 
Pork,  Leg,  Salt  Carrots,  turnips,  and  parsnips. 

,,  Chops  ...  Fried  onions.  Tomatoes. 

,,  Sausages  Mashed  potato.  Potato  rice.  Potato  snow. 

,,  Ham  or  Bacon... Parsley.  Brussels  sprouts.  Carrots  and  turnips. 


Hashes  

Rissoles  ...  . 

Poultry 

Sippets.  Vegetables.  Rice. 

. . Crisped  parsley. 

Watercresses;  Hard-boiled  eggs.  Macaroni.  Rice.  Sausages.  Force- 
meat balls.  Curled  bacon.  Brussels  sprouts. 

Game 

Cold  Meat  ... 

..  Fried  bread  crumbs.  Parsley.  Pheasants’ tails.  Florida  oranges. 
Fresh  parsley.  Sliced  beetroot.  Watercresses.  Cresses.  Horseradish. 
Small  raw  tomatoes,  with  parsley. 

Meat  Pies  ...  . 

Dessert 

..  Parsley,  and  a fringed  napkin  under  the  pie-dish. 

Leaves  of  almost  any  kind  that  are  large  enough.  Sprays  of  Virginian 
creeper,  or  small  ivy.  Bright  berries.  Flowers. 

SALADS.  [cauliflowers. 

Boiled  Boil  celery  and  French  beans,  cut  smaU,  serve  in  sauce  with  tiny 

Summer  Lettuces,  mustard  and  cress,  radishes,  leeks,  sliced  cucumber.  Sauce. 

Cucumber  ...  Peel,  and  slice  fine,  serve  with  pepper,  salt,  and  vinegar. 

Bed  Cabbage  ...  Slice  thin,  and  leave  in  vinegar,  oil,  salt,  and  cayenne  for  two  days. 

Potato  SUce  cold  potatoes,  and  mix  with  vinegar,  oil,  minced  parsley,  &c. 

Winter  Endive,  celery  shredded,  shced  beetroot,  eggs,  mustard  and  cress,  sauce. 

Fish  Salad. 

Lettuces,  mustard  and  cress,  radishes,  shced  cucumber,  and  flakes  offish.  Sauce. 

Lobster  Salad. 

Cut  lettuces  small,  salad,  beetroot,  endive,  cucumber,  eggs,  and  meat  of  lobster.  Dressing, 
oil,  vinegar,  mustard,  yolk  of  eggs,  cayenne,  and  salt.  Garnish,  shced  cucumber, 
lobster,  halved  eggs,  coral  and  beetroot,  alternately. 

Chicken  Salad. 

Cut  lettuce,  and  small  pieces  of  chicken,  with  salad  dressing.  Garnish,  hard-boiled  eggs, 
shced,  sliced  cucumber  and  beetroot. 

Grouse  Salad. 

Cut  up  grouse,  and  place  in  fresh  salad.  Sauce,  minced  shalot,  sugar,  yolk  of  eggs, 
minced  parsley,  salt,  oil,  Chih  vinegar,  cream,  chopped  tarragon  and  chervil. 
Garnish,  eggs  shced  lengthways,  placed  upright. 


VEGETABLES. 


Potatoes Boil  in  jackets  in  cold  water  and  salt.  Peel  and  serve. 

Peel,  and  boil  in  cold  water  and  salt. 

,,  Steam. 

,,  Bake  in  jackets,  and  serve  in  a napkin. 

,,  Quarter,  and  bake  over  meat  in  a pie  dish. 

,,  Fried  (French  fashion).  Slice  thin,  and  fry  till  crisp  and  brown. 

,,  Fried  (country  fashion).  Peel  round  in  ribbons,  and  fry  till  crisp. 

„ Boil,  mash,  mix  in  egg  and  butter,  drop  on  a tin  in  rocks,  and  brown. 

,,  i la  Maitre  d’H6tel...Boil,  and  when  cool,  slice,  and  stew  in  sauce,  &c. 

,,  German  way  Slice,  and  stew  in  butter,  broth,  vinegar,  and  laurel  leaf. 

,,  Mashed  ...  Boil,  and  beat  to  a Hght  paste,  add  butter,  milk,  and  salt. 

,,  Eissoles...  Boil,  mash,  and  make  into  balls,  egg  and  bread  crumb,  and  fry. 

„ Rice  Boil,  mash,  and  press  through  a colander,  shaking  it  lightly. 

,,  Snow  ...  Boil  in  skins,  dry  well,  rub  through  a coarse  sieve. 

Cold  Potatoes  ...  Mash,  mix  with  flour,  minced  onion,  butter  and  milk.  Bake  in 

mould. 

„ ,,  Fry  in  slices  till  brown. 
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Cold  Potatoes  .. 

1)  

Beocoli  


Cauliflower 
Brussels  Sprouts 

M n 

Turnip  Greens... 

Cabbage  

Bed  Cabbage  ... 
Spinach  


Sea  Kale  ... 
Scotch  Kale  . . 
Endive 

M 

Sorrel 

Indian  Wheat. 
Asparagus  ... 


Chop  fine,  and  fry  till  brown. 

Mash,  make  into  balls,  egg  and  bread  crumb,  and  fry,  or  bake. 

Boil,  and  serve  with  melted  butter. 

Boil,  and  serve  with  white  sauce. 

Boil,  cut  up,  and  serve  with  grated  cheese  and  bread  crumbs. 

Boil,  and  serve  with  melted  butter. 

Fry. 

Boil  and  press. 

Boil  in  two  waters.  Serve  on  toast  dipped  in  melted  butter. 

Cut  in  thin  slices,  stew  with  bam,  butter,  stock,  vinegar,  sugar,  &c. 
Boil,  chop  fine,  stew  in  butter,  and  serve  with  sippets. 

Boil,  chop  fine,  stew  in  butter,  cream,  nutmeg,  and  sugar.  Sippets. 
BoU,  chop  fine,  stew  in  butter,  flom',  gravy,  and  nutmeg.  Sippets. 
Boil,  and  serve  with  white  sauce. 

Boil. 

Stew  in  cream,  gravy,  and  butter. 

Boil,  chop  fine,  stew  in  broth,  and  add  butter,  &c. 

Useful  for  soups,  sauces,  and  salad. 

Boil  the  ears,  and  serve  on  toast,  with  melted  butter. 

Boil,  serve  on  toast,  with  melted  butter. 

Stew,  with  butter,  parsley,  onion,  yolks  of  eggs,  cream,  &c. 
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Asparagus,  Pudding...  Chop,  mix  with  egg,  ham,  butter,  milk,  &c.,  and  boil. 
Artichokes  ...  Boil,  and  serve  on  napkin,  with  white  sauce. 

,,  Boil,  remove  chokes,  divide  bottoms,  and  fry  in  butter. 

Boil  with  herbs  and  butter,  and  serve  with  melted  butter. 

,,  Trim,  quarter,  and  boil  with  butter,  &c.,  and  serve  with  gravy. 

Slice,  boil,  dip  in  white  sauce,  when  cold  dip  in  batter,  and  fry. 

,,  Jerusalem  Boil,  and  cover  with  cream  sauce. 


,,  Cut  shape  of  pear,  hoil,  cover  with  white  sauce.  Brussels  sprouts 

Vegetable  Marrow... Boil  and  quarter,  serve  on  toast,  with  melted  butter. 


Boil  and  mash.  Serve  with  toasted  sippets. 

,,  ...  Boil,  quarter,  remove  seeds,  egg  and  bread  crumb,  and  fry. 

,,  ...  Pare,  halve,  and  boil.  Serve  upright  in  dish,  cover  with  white  sauce. 

Pare,  scoop  out  seeds,  stuff  with  mincemeat,  &o.,  and  bake. 


Boh,  and  mash  with  a little  cream. 

...  Cut  in  slice,  and  stew  in  butter  and  broth. 

Peel,  cut  pear  shape,  boil,  cover  in  white  sauce,  and  serve  upright. 


. ...  Boil  and  mash. 


[between. 


Beetroot 
Turnips  , 


Pumpkin 


M 


Stew  with  rice. 

Bake  with  Parmesan  cheese. 

Boil,  peel,  slice,  and  serve  with  melted  butter. 


Boil. 
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( Tomatoes  ...  , 

...  Slice,  cover  with  bread  crumbs,  and  bake  in  butter. 

S ij  •••  *•*  •• 

) n 

. Bake  whole,  scoop  out  centre,  and  fill  with  fried  bread  crumbs,  &c. 

...  Scoop  out,  and  fill  with  chopped  ham,  tomato,  herbs,  vinegar,  &c.,  and 
bake. 

) n 

) n •••  

} ,, 

; Onions  

J ,,  Spanish 

> „ ••• 

1 Leeks 

1 M 

...  Bon,  skin,  scoop  out  pips,  stuff,  cover  with  forcemeat,  and  fry. 
. Stew  in  slices,  with  vinegar  added  when  tender. 

...  Stew  whole,  in  brown  gravy. 

Fry  in  thin  slices. 

...  Boil  in  skins,  bake,  peel,  and  cover  with  brown  gravy. 

Peel,  and  stew  in  butter  or  broth. 

. . . Boil,  and  serve  in  white  sauce. 

Chop  fine,  and  use  in  salad. 

j Caerots 

...  Boil. 

, n 

1 n •••  ••• 

1 n 

; Parsnips  ... 

Cut  in  rings,  and  stew  with  butter,  onion,  parsley,  nutmeg,  stock,  &c. 
...  Slice,  and  stew  in  broth  and  cream,  &c. 

Slice,  bon,  stew  in  stock  and  sugar  till  reduced  to  a glaze.  Add  butter. 
...  Boil. 

1 M 

; CacuMBER  ... 

Boil  and  mash. 

...  Pare,  slice  thin,  sprinkle  with  pepper  and  salt.  Add  oil  and  vinegar. 

1 >)  

Pare,  slice,  pickle,  stew  in  butter,  fry.  Add  the  gravy,  yolks  of  eggs, 
and  boil. 
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Cucumber 


Beans,  French 

n n 

,,  Broad  .. 

M n 

„ Golden  .. 
Haricot 


») 


n 


n 


,,  Lentils 

)>  >> 
Peas,  Green 


,,  Split 
Mushrooms. 


, Pare,  slice,  and  fry  till  brown. 

Slice  lengthways,  remove  seeds,  and  stew  in  gravy. 

Slice  with  onions,  remove  seeds,  stew  with  stock,  yolks  of  egg,  &c. 
Shoe  lengthways,  boil,  drain,  and  serve  with  melted  butter. 

, Slice  lengthways,  boil,  dry,  add  butter,  gravy,  lemon  juice,  &c. 

Boil,  and  serve  with  parsley  and  butter. 

Boh,  stew  with  stock,  herbs,  and  sugar.  Add  cream  and  yolk  of  eggs. 
Boh  in  sheUs,  stew  with  stock,  cream,  sugar,  &c.,  and  serve  in  shells. 
Boil,  dry,  and  add  a httle  butter,  &c. 

Boil,  drain,  and  stew  in  some  of  the  liquor,  with  butter,  parsley,  &c. 

, Boh,  drain,  stew  with  butter,  parsley,  &c.  Add  lemon  juice. 

Boh,  drain,  mix  with  fried  onion  and  gravy. 

. Used  for  soup. 

Soak  over  night,  boh,  strain,  pick  and  serve  with  a little  butter. 

Boh  with  a smaU  sprig  of  mint. 

Stew  with  butter,  parsley,  onion,  &o. 

. Stew  with  shced  lettuce,  onion,  butter,  &o.  Add  egg  and  sugar. 

Used  for  soup. 

. Bake  with  butter,  and  serve  in  gravy. 

On  toast  buttered  both  sides,  cooked  under  a finger  glass. 

. Broh,  with  a little  butter  and  lemon  juice. 
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Mushrooms,  A la  Bordelais... Baste  and  broil.  Sauce,  parsley  and  butter,  onion,  garlic,  &c. 

>>  Stew  with  butter,  lemon,  cream,  nutmeg,  lemon  juice,  &c, 

.1  Stew  in  brown  gravy,  nutmeg,  &c. 

Truffles,  au  naturel...Bake  in  buttered  paper.  Serve  in  napkin. 

j>  Stew  with  bacon,  carrot,  turnip,  onion,  herbs,  spice,  stock,  champagne. 

,,  d,  ITtalienne.  Slice  into  saut4  pan,  with  butter,  herbs,  gravy,  lemon,  &c. 

))  Slice,  and  bake  with  oil,  parsley,  garlic,  mace,  lemon  juice,  &c. 

Celery BoU.  Serve  in  cream  sauce,  with  mace. 

» Boil.  Serve  on  toast,  with  melted  butter. 

))  Stew  in  stock,  with  cream,  butter,  spice,  &c.  Serve  with  sippets. 

Scrape  the  roots,  cut  in  pieces,  boil  with  butter,  lemon,  &c.  Serve 

with  white  sauce. 

Horseradish  ...  Used  for  sauce  and  garnishing. 

Lettuce Stew  in  brown  gravy,  flavoured  with  lemon  juice. 

” Boil,  chop  fine,  and  stew  in  butter.  Serve  with  sippets,  [boiled  eggs. 

cjiop  fine,  stew  in  butter  and  cream,  &c.  Garnish  with  hard- 

Eadishes  Used  in  salad,  or  for  garnishing. 

Watercresses...  Used  to  garnish  poultry,  or  for  breakfast. 

’>  Ill  sandwiches,  with  hard-boiled  eggs,  sliced. 

Mustard  & Cress  For  breakfast,  salad,  or  garnishing. 

Parsley  For  seasoning  and  garnishing,  fresh  or  crisped. 


MILK  PUDDINGS 


BATTER  PUDDINGS. 


Rice,  French. 

„ iced. 

,,  casserole  of. 

,,  milk. 

,,  baked. 

„ mould. 

„ miniature. 

,,  rissoles. 

,,  souffle. 

„ fritters. 

„ ground. 

„ with  jam,  &c. 

,,  buttered. 

Macaroni,  boil. 

,,  bake. 

„ with  custard. 
„ „ sago. 


Bread  and  butter. 

,,  Wilson. 

,,  with  fruit,  &c. 
Cornflour,  bake  or  boil. 

, , mould  and  custard. 

„ frruit,  jam,  &c. 

Custard,  bake  or  boil. 

„ frruit,  rice,  jam,  &c. 
Arrowroot. 

Tapioca. 

Sago. 

Semohna. 

Maizena. 

Manna  kroup. 

German. 

Crumb. 

Vermicelh. 


Batter,  boiled. 

„ baked. 

„ orange. 

Yorkshire. 

Aunt  Martha’s. 

Pancakes,  apple. 

,,  French. 

Fritters,  apple. 

„ bread  and  butter. 

„ currant. 

,,  Indian. 

„ orange 

„ peach. 

,,  pineapple. 

„ potato. 


DUMPLINGS. 


FRUIT  PIES. 


FRUIT  PIES.— Continued. 


Apple. 

Currant. 

Flaky. 

Raiflin. 

Treacle. 

Yeast. 


FOOLS. 

Apple. 

Gooseberry. 

Raspberry. 

Rhubarb. 

Strawberry. 


Serve  with  custard,  cream,  or 
Devonshire  junket. 
Apricot. 

Apple,  with  cloves  and  citron. 
,,  „ blackberries. 

,,  ,,  damsons. 

,,  ,,  quince. 

„ creamed. 

Blackberry  and  apple. 
BilbeiTy  and  black  currant. 
Black  currant. 

Cranberry. 

Cherry. 

Damson. 

Damson  and  apple. 
Greengage. 


Gooseberry. 

Mulberry. 

Peach. 

Plum. 

Raspberry  and  red  currant. 
Raspberry. 

Rhubarb. 

TURNOVERS. 

Fresh  fruit  of  any  kind. 
Almond. 

Lemon. 

Marmalade. 

Preserve  of  any  kind. 

Jelly  of  any  kind. 

Treacle. 


VARIOUS  PUDDINGS. 


Apple Apples,  sugar,  letaon-peel,  lemon  juice.  Suet  crust. 

,,  AND  Blackberey... Apples,  blackberries,  sugar,  citron.  Bake  or  boil. 

,,  Charlotte  Bread  and  butter,  apples,  minced  lemon-peel  and  juice,  sugar. 

„ Cake Apples,  sugar,  lemon,  eggs,  cream,  butter,  almonds.  Short  crust. 

Albert  Butter,  flour,  sugar,  raisins,  eggs. 

Alma  Butter,  powdered  sugar,  flour,  currants,  eggs. 

Almond  .i.  ...  Bitter  almond,  sherry,  eggs,  lemon,  butter,  cream,  sugar. 

Amber Apples,  eggs,  sugar,  lemon,  butter.  Puff  paste. 

Apricot  Apricots,  crumbs,  milk,  sugar,  eggs,  sherry.  Bake. 

Aunt  Nellies  ...  Flour,  treacle,  suet,  lemon,  candied-peel,  cream,  eggs. 
Blackberry  ...  Blackberries,  sugar.  Suet  crust. 

Bilberry  Bilberries,  a few  black  currants,  sugar.  Suet  crust. 

Barberry Barberries,  sugar.  Suet  crust. 

Black  Currant  Currants,  sugar.  Suet  crust. 

Baroness  Suet,  raisins,  flour,  milk,  salt. 

Brown  Flour,  suet,  eggs,  treacle,  lemon,  carbonate  of  soda,  tartaric  acid. 

Brown  Bread  ...  Brown  crumbs,  currants,  suet,  sugar,  eggs,  brandy,  cream. 
Bakewell  ...  Puff  paste,  eggs,  sugar,  butter,  almonds,  jam. 
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Bachelors Grated  bread,  currants,  apples,  sugar,  eggs,  lemon,  nutmeg. 

Cherry Cherries,  sugar.  Suet  crust. 

Cranberry Cranberries,  sugar.  Suet  crust. 

Carrot  Crumbs,  suet,  raisins,  carrot,  currants,  eggs,  milk,  nutmegs,  sugar. 

College  Crumbs,  suet,  currants,  candied  peel,  sugar,  nutmeg,  brandy. 

Christmas  ...  Currants,  raisins,  suet,  citron,  crumbs,  flour,  spice,  eggs,  brandy,  &c. 
Currant  Flour,  suet,  currants,  milk. 

Candied  peel,  currants.  Savoy  cake,  French  roll,  eggs,  milk,  lemon,  &c. 

Canary  Eggs,  sugar,  butter,  flour,  lemon. 

Eggs,  milk,  sugar,  lemon,  raisins,  marmalade,  sponge  cake. 

Comarques Egg,  flour,  sugar,  lemon,  cream,  preserves. 

Damson Damsons,  moist  sugar.  Suet  or  butter  crust. 

Apples,  nutmeg,  lemon,  sugar,  currants.  Suet  crust. 

Exeter Crumbs,  sago,  suet,  sponge  cake,  lemon,  rum,  eggs,  cream,  jam, 

rataflas. 

Empress  Eice,  butter,  eggs,  jam,  milk. 

Folkestone  ...  Milk,  rice,  butter,  sugar,  lemon,  eggs,  currants.  Puff  paste. 

Eig  Figs,  suet,  flour,  crumbs,  eggs,  milk. 

Gooseberry  ...  Gooseberries,  moist  sugar.  Suet  crust. 

Ginger  Flour,  suet,  moist  sugar,  grated  ginger. 

Gingerbread...  Gingerbread,  flour,  treacle,  almonds,  eggs,  milk,  sugar. 


VAUIOTJS  PUDDINGS,— Continued,. 
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< Golden  Crumbs,  suet,  marmalade,  sugar,  eggs. 

< Herodotus  ...  Crumbs, figs, suet,  sugar,  salt,  eggs,  nutmeg. 

I Hunters  Baisins,  currants,  suet,  crumbs,  sugar,  eggs,  flour,  brandy,  spice. 

I Half-pay Suet,  currants,  raisins,  flour,  crumbs,  treacle,  milk. 

I Iced  Sweet  and  bitter  almonds,  sugar,  eggs,  milk. 

I Lemon  Grated  bread,  suet,  sugar,  yolks  of  eggs,  lemons,  flour. 

I Military  Suet,  crumbs,  sugar,  rind  and  juice  of  lemons. 

s Mansfield  . . . Crumb  of  roUs,  milk,  eggs,  brandy,  suet,  flour,  nutmeg,  sugar. 

I Malvern  Crumbs,  stewed  fruit.  Serve  cold,  with  cream  or  custard. 

I Marlborough  Butter,  powdered  sugar,  eggs,  jam.  Puff  paste. 

( Manchester  ...  Grated  bread,  milk,  eggs,  brandy,  butter,  sugar,  jam.  Puff  paste. 

Mulberry Mulberries,  sugar.  Suet  crust. 

Marmalade  ...  Marmalade,  vermicelli,  raisins,  sugar,  eggs,  milk. 

Mondays  Cold  plum  pudding,  brandy,  custard. 

Nesselrode  ...  Chestnuts,  cream,  eggs,  currants,  raisins,  maraschino,  citron,  &c. 

Paradise  Eggs,  apples,  crumbs,  sugar,  brandy,  lemon,  nutmeg,  salt. 

Plum  Eaisins,  currants,  crumbs,  eggs,  suet,  citron,  nutmeg,  almonds,  &c 

Queen  Mab  ...  Milk,  cherries,  almonds,  vanilla,  lemon,  citron,  isinglass,  cream 

eggs,  &c. 

Quickly  Made  Butter,  sugar,  flour,  milk,  eggs,  lemon  rind. 

Roly  Poly Any  kind  of  jam  or  treacle.  Suet  crust.  Bake  or  Boil. 
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> Eoly  Poly 

1 Baisin 

) Royal  Coburg 

) Raspberry 

) Rhubarb 

> Somersetshire.. 

> Shropshire  ... 

5 Saucer  

S Victoria 

1 Vicarage  ...  . 

1 West  Indies... 

Mincemeat.  Bake.  Suet  crust.  > 

..  Flour,  raisins,  suet,  salt,  nutmeg,  milk.  Bake.  ) 

Milk,  flour,  sugar,  butter,  currants,  eggs,  brandy,  nutmeg.  ) 

. Raspberries  and  red  currants,  sugar.  Suet  crust.  > 

Rhubarb,  moist  sugar.  Suet  crust.  j 

..  Eggs,  sugar,  butter.  Flavour  with  bitter  almonds  or  lemon.  t 

Suet,  crumbs,  lemon,  nutmeg,  sugar,  eggs.  ) 

,.  Flour,  powdered  sugar,  eggs,  milk,  preserve.  | 

Vanilla,  cream,  milk,  sugar,  eggs.  5 

..  Flour,  suet,  currants,  raisins,  ground  ginger,  sugar,  salt.  | 

Cream,  loaf  sugar,  sponge  cakes,  eggs,  preserved  ginger.  s 

Johnston’s  Cobn  Flotjb  is  rch  in  heat-giTing  and  flesh- forming  properties;  milk  contains  the 
constituents  of  hone  and  muscle,  and  the  two  in  combination  afford  the  most  perfect  and  complete 
nourishment,  closely  resembling  in  nutritive  value  ordinary  beef  and  bread,  in  a form  the  most  pala- 
table and  digestible,  and  therefore  especially  suited  for  Children  and  Mothers  whilst  nursing. 


SWEET  DISHES. 


Almond  Paste  ...  Sweet  and  bitter  almonds,  sugar,  whites  of  eggs. 

„ Flowees...  Puff  paste,  almonds,  sugar,  white  of  eggs. 

Apple,  Ginger  ...  Apples,  lemons,  ginger,  sugar,  whisky. 

,,  Trifle  ...  Apples,  lemon,  sugar,  milk,  cream,  eggs,  whipped  cream. 

„ Souflde  ...  Eice,  milk,  lemon,  sugar,  eggs,  butter,  apple  marmalade. 

,,  Snow  ...  Apples,  lemon,  sugar,  whites  of  eggs. 

,,  Hedgehog ...  Apples,  sugar,  water,  lemon,  sweet  almonds,  sugar,  whites  of  eggs. 
, Custard...  Apples,  sugar,  milk,  lemon,  water,  eggs. 

,,  and  Eice  ...  Eice,  milk,  lemon,  sugar,  apples,  salt,  custard,  water. 

„ in  Eed  Jelly  Apples,  cloves,  sugar,  lemon,  water,  gelatine,  prepared  cochineal. 

,,  A la  Portugaise... Apples,  water,  sugar,  apple  marmalade,  preserved  cherries. 

,,  Buttered  ...  Apple  marmalade,  apples,  apricot  jam,  butter,  sugar,  water. 

,,  Plane  of...  Short  crust,  apples,  lemon,  sugar  water,  citron. 

Blancmange  ...  Milk,  isinglass,  lemon,  sugar,  cream,  sweet  and  bitter  almonds. 
Cheese  Cakes...  Almonds  or  apple  pulp,  eggs,  butter,  lemon,  sugar. 

Casseroles  of  Eice... Eice,  milk,  sugar,  bitter  almonds,  butter,  yolk  of  egg. 
Charlotte  Euse  Savoy  biscuits,  cream,  vanilla,  hqueurs,  sugar,  isinglass. 
Chocolate  Souffle... Eggs,  sugar,  flour,  chocolate. 

Darioles  Milk,  cream,  flour,  sugar,  eggs,  butter,  puff  paste,  vanilla. 


SWEET  DISHES.— Continued. 


Dutch  Flummery  Isinglass,  lemon,  water,  eggs,  sherry  or  Madeira,  sugar. 

Elfin  Eggs  ...  Egg  shells  fiUedwith  blancmange,  peeled,  and  served  in  jelly. 
Fried  Puffs  ...  Puff  paste,  apricot  preserve,  hot  lard. 

Fluted  Eotes...  Puff  paste,  sifted  sugar,  jeUy  or  preserve. 

Fritters,  Peach  Milk,  butter,  flour,  eggs,  salt,  peaches,  lard,  clarified  dripping. 

,,  Pineapple  ...  Pineapple,  brandy  or  liqueur,  sugar,  flour,  eggs,  milk. 

Geneva  Wafers  Eggs,  butter,  flour,  sugar. 

Hidden  Mountain. ..Eggs,  citron,  sugar,  cream,  jam. 

Junket,  Devonshhe...Milk,  essence  of  rennet,  sugar,  nutmeg,  Devonshire  cream. 
Jaunemange  ...  Isinglass,  water,  white  wine,  lemon,  sugar,  eggs. 

Jam  Tart,  Open...  Any  kind  of  jam.  Puff  paste. 

Lemon  Sponge...  Isinglass,  water,  sugar,  lemon,  whites  of  eggs. 

Meringues Pounded  sugar,  whites  of  eggs. 

, Mince  Pies  ...  Puff  paste,  mincemeat. 

Omelette,  Sweet  Eggs,  butter,  sugar. 

,,  Raspberry  Eggs,  butter,  raspberry  jam. 

Orange  Salad  ...  Oranges,  muscatel  raisins,  brandy,  pounded  sugar. 

,,  Comp6te  of  Oranges,  sjnrup. 

Pears,  4 I’Allemande... Water,  sugar,  butter,  yolk  of  egg,  gelatine. 

,,  Moulded  ...  Pears,  cloves,  sugar,  cinnamon,  wine,  lemon,  gelatine,  water. 
,,  Stewed  ...  Pears,  sugar,  cloves,  allspice,  water,  wine,  prepared  cochineal 
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SWEET  DISHES. ^Cuntinued. 


Pkaches,  Compote  Peaches,  syrup. 

Petit  BoucnfeES  Sweet  almonds,  sifted  sugar,  lemon,  white  of  eggs.  Puff  paste. 
Pastry  Sandwiches... Puff  paste,  jam  of  any  kind,  sifted  sugar,  white  of  eggs. 

Puff  Paste  Rings  Puff  paste,  white  of  eggs,  sifted  sugar. 

Ratafies Sweet  and  bitter  almonds,  sifted  sugar,  white  of  eggs. 

Snow  Rice Rice,  milk,  sugar,  eggs,  flavouring. 

,,  Balls  ...  Rice,  milk,  almonds,  sugar,  custard. 

,,  Eggs Eggs,  milk,  sugar,  vanilla,  lemon,  oranger-flower  water. 

Sponge  Cake  Pudding... Sponge  cakes,  candied  peel,  eggs,  milk,  sugar. 

,,  ,,  and  Custard... Sponge  cakes,  eggs,  milk,  sugar. 

,,  Lemon  ...  Isinglass,  water,  lemon,  pounded  sugar,  white  of  eggs. 

Sweet  Vol  au  Vent... Puff  paste,  fruit,  compote,  or  strawberries  and  whipped  cream. 
Souffl£,  Apple  ...  Rice,  milk,  lemon,  eggs,  butter,  sugar,  apple  marmalade. 

,,  Chocolate...  Eggs,  pounded  sugar,  flour,  chocolate. 

Syllabub  Sherry,  nutmeg,  sugar,  milk. 

,,  "Whipped...  Cream,  sherry,  brandy,  lemon,  nutmeg,  sugar,  whipped  cream. 

Trifle,  My Macaroons,  ratafias.  Savoy  biscuits,  jam,  custard,  eggs,  sherry,  almonds 

,,  Indian  ...  Milk,  lemon,  sugar,  rice  flour,  sweet  almonds,  custard. 

,,  Gooseberry... Gooseberries,  sugar,  custard,  whipped  cream. 

,,  Apple Cream,  whipped  cream,  eggs,  apples,  lemon,  milk,  sugar. 

Tartlets,  Fruit  Fresh  fruit,  sugar.  Puff  paste. 


SWEET  DISHES.— Continued.. 


Tartlets,  Custard... Eggs,  milk,  butter,  sugar,  flour. 

„ Polish  ...  Puff  paste,  sifted  sugar,  white  of  eggs. 

„ Lemon  ...  Grated  bread,  sugar,  eggs,  lemon,  flour. 

Tipsy  Cake  ...  Savoy  cake,  sweet  wine,  brandy,  sweet  almonds,  custard. 
Victoria  Sandwiches. ..Eggs,  sugar,  butter,  flour,  salt,  jam  or  marmalade. 

JELLIES. 

Apple Apple  pulp,  sugar,  lemon-peel. 

,,  Clear  ...  Apples,  water,  sugar,  lemon,  isinglass. 

Apricot  Apricots,  sugar,  milk,  yolk  of  eggs,  isinglass. 

Calf’s  Foot  ...  Calf’s  feet,  stock,  sugar,  sherry,  brandy,  eggs,  lemon,  isinglass. 

Claret  Claret,  isinglass,  sugar,  red  currant  jelly,  eggs. 

Colours,  Two...  Calf  s foot  jefly,  prepared  cochineal. 

Isinglass  Isinglass,  water,  flavouring. 

Liqueur Liqueur,  water,  lemons,  sugar,  isinglass. 

Lemon Lemons,  sugar,  water,  sherry,  isinglass. 

Moulded JeUy,  with  fresh  fruit  of  any  kind.  Garnish  with  same. 

Orange  Seville  orange,  China  oranges,  lemon,  isinglass,  sugar,  water. 

Orange  jelly,  slices  of  orange,  clarified  syrup. 

Open  With  whipped  cream.  Jelly,  cream,  sherry,  sugar. 

Strawberry  ...  Strawberries,  sugar,  isinglass. 


CBEAMS. 


Apricot  Apricots,  sugar,  isinglass,  milk,  yolks  of  eggs. 

Chocolate  ...  Chocolate,  sugar,  cream,  yolks  of  eggs,  clarified  isinglass. 

Ginger Cream,  yolks  of  eggs,  preserved  ginger,  syrup,  sugar,  isinglass. 

Italian  Cream,  milk,  yolks  of  eggs,  isinglass,  sugar. 

Lemon Cream,  lemon,  yolks  of  eggs,  sugar,  isinglass. 

Noyeau  Noyeau,  isinglass,  cream,  lemons,  pounded  sugar. 

Orange  Oranges,  lemon,  isinglass,  cream,  sugar,  water. 

Raspberry  ...  Raspberry  jelly,  cream,  milk,  isinglass,  brandy,  sugar. 

Strawberries  and  Cream. ..Devonshire  cream,  strawberries,  sifted  sugar. 

Stone  Preserve, milk,  sugar,  tous  les  mois,  essence  of  cloves,  almond  flavouring. 

Swiss Macaroons,  sherry,  cream,  arrowroot,  lemon,  milk , sponge  cakes. 

Solid  Pounded  sugar,  cream,  brandy,  lemon. 

Vanilla  Milk,  yolks  of  eggs,  sugar,  isinglass,  essence  of  vanilla. 

Valoise,  d,  la ...  Sponge  cakes,  jam,  cream,  sugar,  lemon,  sherry,  isinglass. 

Whipped  Cream,  pounded  sugar,  sherry  or  sweet  wine,  white  of  egg,  lemon. 

CUSTARDS. 

Milk,  eggs,  sugar,  flavouring. 

ICES. 

Water  or  cream,  with  various  flavourings. 


FRUIT  FOR  COOKING. 


Apples. 

Apple  rings. 
Normandy  pippins. 
Oranges. 
Tangerines. 
Lemons. 

Pears. 

Plums. 

Greengages. 

Damsons. 

Quinces. 

Figs. 

Prunes. 

Medlars. 

Rhubarb. 

Grapes. 

Apricots. 


Peaches. 

Chen'ies. 

Red  currants. 

Black  ,, 

Bilberries. 

Blackberries. 

Gooseberries. 

Raspberries. 

Strawberries. 

Cranberries. 

Mulberries. 

Raisins. 

Sultanas. 

Currants,  dried. 

Citron. 

Lemon  peel. 
Orange  „ 


FRUIT  FOR  DESSERT. 


Pineapple. 

White  currants. 

Apples. 

Red  ,, 

Oranges. 

Gooseberries. 

Tangerines. 

Raspberries. 

Pears. 

Strawberries. 

Melon. 

Mulberries. 

Grapes. 

Medlars. 

Bananas. 

Prunes. 

Figs,  green 

Dates. 

„ dried. 

Olives. 

Plums. 

Raisins  and  almonds 

Greengages. 

Candied  fruits. 

Damsons. 

Preserves  crystallised 

Apricots. 

Preserved  ginger. 

Nectarines. 

Walnuts. 

Peaches. 

Filberts. 

Cherries. 

Brazil  nuts. 

COLD  SUPPER. 


< 

( 


( 

( 

< Fish,  in  Aspic  jelly. 

< „ Collared.  See  p.  24. 

< „ Cold. 

( ,,  Potted.  See  p.  25. 

< ,,  Pickled.  See  p.  25. 

^ Lobster,  in  Aspic  jelly. 

< Crab. 

( Oysters. 


* 


Prawns.  Serve  on  napkin  pyramid. 
Shrimps. 

Eggs,  Hard  boiled,  and  watercresses. 

,,  Stuffed  with  forcemeat. 

Poultry.  Watercress.  See  pp.  42  to  45.  ‘ 
Game.  See  pp.  40,  41. 

Joints  of  meat  and  salad. 

Small  Eolls  of  stewed  Eump  Steak. 

Ham,  Boiled. 

Tongue,  Ox. 


Tongue,  Eeindeer’s. 

„ Sheep’s. 
Pig’s. 

Pig’s  Face. 

,,  Trotters. 
Sausages. 

Sausage  Dumplings. 
Polonies. 

Pie,  Game. 

,,  Chicken. 

„ Pigeon. 

,,  Book. 

,,  Eabbit. 

„ Veal  and  Ham. 
,,  Beef. 

„ Pork. 

,,  Partridge. 

„ Grouse. 


Baked. 


M 


Mould,  Game. 

,,  Chicken. 

,,  Calf’s  head. 

,,  Babbit. 

„ Veal  and  Ham. 

,,  Beef. 

Potted,  Ham. 

,,  Tongue. 

Chicken. 

Hare. 

,,  Partridge. 

Calf’s  Head,  Stuffed  and  rolled. 

Veal  Cake. 

Aspic  Jelly.  See  p.  13. 

Brawn.  See  p.  13. 

Beef,  Collard. 

„ Hung. 

„ Hunter’s. 

,,  Spiced. 

Pork  Cheese.  Baked  with  herbs  and 
spice.  See  p.  13. 

Cheese,  Stilton,  Cream,  &o. 


Cheese  Straws. 

Croquettes.  See  p.  78. 

Italian  Puffs.  See  p.  11. 

Sandwiches,  Ham,  or  Tongue. 

,,  Any  cold  meat. 

,,  Poultry  or  Game. 

,,  Sausage. 

,,  Potted  meat. 

,,  Anehovy  or  Bloater  paste. 

, , Hard-boiled  eggs  & watercress. 

Celery. 

Tomatoes. 

Cucumber. 

Lettuce. 

Salad,  Green.  See  p.  53. 

,,  Chicken  or  Grouse. 

,,  Fish  or  Lobster. 

Milk  Puddings.  See  p.  60. 

Stewed  Fruit.  See  p.  71. 

Fruit  Pies.  See  p.  61.  [to  69. 

Pastry,  Sweet  Dishes,  &o.  See  pp.  66. 
Jellies,  Creams,  Ices,  &o.  See  pp.  69,  70. 


HOT  SUPPER. 


Fish,  pp.  18  to  25,  Boil.  Broil.  Bake.  Fry.  Scallop.  Curry.  Patties.  Crimp.  Boll. 

>>  Mince,  cover  with  crumbs  or  mashed  potato,  and  brown. 

,,  Cakes  ...  Mince,  mix  with  mashed  potato,  egg  and  bread  crumb,  and  fry. 

Lobster,  Patties  Mince,  and  bake  in  patty-pans. 

,,  Cutlets  ...  Stew,  pound  with  mace,  lemon,  &c.,  egg  and  bread  crumb,  and  fry. 

,,  Curry  ...  Stew  with  onion,  lemon  juice,  and  curry  powder,  &c.,  and  serve  in  rice. 

,,  Broiled  ...  Split,  lay  open,  pour  in  melted  butter,  and  broil  in  shell. 

Crab Pick  out  meat,  mix  with  butter,  vinegar,  crumbs,  &c.,  and  brown  in 

shell. 

„ Omelette  ...  Pick,  mince,  mix  with  herbs,  egg,  milk,  &c.,  add  whites  of  eggs,  and 
fry. 

Shrimps,  Buttered  Pick,  stew  in  cream  sauce,  and  serve  with  sippets. 

Oysters,  Boasted  Fry  small  pieces  of  bread  and  bacon,  cover  with  anchovy,  cayenne, 

and  oyster. 

„ Devilled  ...  Open,  insert  butter,  lemon  juice,  &c.,  broil,  and  serve  with  bread  and 
butter. 

,,  Fritters ...  Dip  each  oyster  into  batter,  then  toss  it  into  hot  fat,  and  fry. 

„ Patties  ...  Cut  in  three,  mix  with  cream,  lemon,  &c.,  and  bake  in  patty-pans. 

„ Scalloped  Simmer  in  white  sauce,  serve  in  shells,  with  layers  of  bread  crumbs. 


HOT  SUPPER.— Continued/. 
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Eggs  Fry  with  rashers  of  ham  or  bacon.  Mashed  potato. 

,,  Golden  ...  Boil  hard,  shell,  flour,  egg  and  crumb,  fry,  and  serve  in  white  sauce. 

,,  Buttered  ...  Beat  well,  mix  with  melted  butter,  serve  on  hot  buttered  toast. 

,,  Kromeskies  Boil,  shell,  roll  in  bacon,  cover  with  crumbs,  herbs,  &c.,  skewer  and 
bake. 

„ Mumbled  ...  Break  into  pan,  with  butter,  when  sohdified,  serve  on  toast. 

,,  Poached...  Slip  into  boiling  water,  leave  till  whites  set,  then  serve  on  toast. 

,,  i la  Tripe  ...  Boil,  shred  whites  round  yolks,  and  cover  with  white  sauce. 

,,  Scotch  ...  Boil,  peel,  cover  with  forcemeat,  fry,  and  serve  in  gravy. 

,,  Curried  ...  Boil  hard,  shce,  and  warm  in  gravy  and  curry  powder. 

,,  Bon,  slice,  and  stew  with  mushrooms,  &c. 

,,  Boil  hard,  and  serve  in  sauce,  with  herbs  and  wine. 

Omelette,  Ham  Mince,  fry,  stir  into  batter,  fry  in  butter,  stirring  one  way  till  set,  fold 

over  and  brown. 

,,  Kidney  ...  Skin,  fry  in  dice,  stir  into  batter,  fry  in  hot  butter  till  set,  fold  over, 
and  brown. 

„ auThon...  With  roes  of  carp,  fresh  tunny,  shalot,  butter  and  herbs,  &c. 

„ Savoury  ...  Mushrooms,  parsley,  herbs,  &c.,  mix  in  batter,  and  fry  in  hot  butter. 

Kidneys Cut  in  dice,  and  stew  with  mushrooms  and  butter.  Serve  with  sippets. 

„ Saut4s  ...  Skin,  slice,  fry  in  bacon  fat,  and  serve  on  rashers,  with  gravy. 

„ Toasted  ...  Skin,  split  open,  and  toast  over  ham  rashers  fried. 
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HOT  SUPPER.— Continued. 


Kidneys  Skin,  but  not  cut,  dip  in  boiling  fat,  and  broil  on  gridiron. 

Trotters,  Pig’s  Stew  in  egg  and  mUk,  with  carrot,  onion,  herbs,  &c. 

,,  ,,  ...  Stew  with  minced  hver,  heart,  bacon,  herbs,  &c. 

Calf’s  Feet  ...  Stew  with  bacon,  onion,  herbs,  spice,  &c.  Serve  in  parsley  and  butter. 

„ Head,  Fricasseed... Stew  with  herbs,  &c.  Garnish  with  forcemeat  balls  and  bacon. 
T£te  de  Veau,  en  Tortue...Stew  in  stock  and  wine.  Garnish,  crayfish  and  croutons. 
Brains,  Sheep’s,  en  Matelote... Stew  with  bacon,  onions,  spice,  &c. 

Brain  Fritters,  Ox... Boil  in  stock,  when  cold,  slice,  dip  in  batter,  and  fry.  Garnish, 

fried  parsley. 

Palates,  Ox Stew  in  square  pieces,  and  serve  in  gravy. 

Tongues,  Sheep’s  Boh,  when  cold,  halve,  egg  and  bread  crumb,  fry,  and  serve  with 

mushrooms. 

„ »,  ...  Boil,  skin,  split,  dip  in  melted  butter  and  bread  crumbs,  and  fry. 

Liver,  Calfs  ...  Lard,  pickle,  roast,  glaze,  and  serve  with  sauce  piquante. 

„ „ Place  small  pieces  of  liver  and  bacon  alternately  on  a silver  skewer, 

butter  and  roast. 

Fry,  Lamb’s  ...  Cook  the  heart,  melt  brains,  frill  and  kidneys,  separately,  and  serve 

together. 

Tripe  Boil  in  mUk  and  water,  and  smother  in  onion  sauce. 

„ Cut  in  pieces  and  fry  in  batter,  or  stew  in  gravy,  with  mushrooms. 

Tail,  Ox Stew,  egg  and  bread  crumb,  and  broil. 


SOT  SUPPER, — Continued,. 
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Chops,  Mutton,  Broiled. ..For  gravy,  boil  mushroom  sauce  mixed  with  water,  butter,  and 
flour. 

„ Stewed  . . . With  kidneys,  and  turnip  cut  in  small  slice. 

,,  Haricot  ...  Fried  with  sliced  carrot  till  brown,  then  gently  stewed. 

Put  between  two  plates,  and  cooked  for  several  hours  in  a slow  oven. 

,,  Pork,  Fried...  Sliced  onions.  Serve  with  mashed  potato.  Tomato  sauce. 

Cutlets,  Mutton  Egg  and  bread  crumb,  and  fry.  Serve  with  tomatoes,  or  green  peas. 

,,  ,,  ...  Broil,  and  serve  with  mashed  potato. 

,,  „ Italian. ..Fried  in  bread  crumbs  and  herbs,  &c.  Serve  with  green  peas. 

,,  Lamb  ...  Egg  and  bread  crumb,  fry,  and  serve  round  spinach.  [balls. 

Veal  Egg  and  bread  crumb,  fry,  serve  with  broiled  bacon  and  forcemeat 

,,  Broil  with  herbs.  Serve  with  melted  butter  and  gravy. 

,,  Curried...  Fry,  and  stew  with  fried  onion,  garlic  &c.,  in  milk.  Add  cloves,  &c. 
Bump  Steak  ...  Fry  in  butter,  then  stew  in  vegetables,  &c.,  sliced,  and  out  in  dice. 

Stew  in  small  rolls,  with  small  piece  of  fat  in  centre. 

„ Broiled  ...  Oystet  sauce.  Garnish  with  horseradish.  Potato  rice. 

„ Olives  ...  Stuff,  roll,  and  stew  with  bacon,  &c. 

Bones Highly  season,  and  broil. 

„ Devilled...  Cover  with  mustard,  pepper,  &c.,  and  boil. 

Ham,  Bashers  ...  Broil,  and  serve  with  green  peas, 

),  ,.  ...  Broil,  and  serve  with  toasted  kidneys,  and  mashed  potato. 
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ROT  SUPPEE.—Continuei, 


Bacon,  Eashers  ... 
Pie,  Game 
„ Pigeon 
„ Chicken... 

„ Potato 
„ Rabbit  .... 

„ Roman 

Sweetbread,  Calf 


Lamb’s 


Hare,  Jugged... 



Rissoles  ...  . 
Dormers 


Croquettes... 


Fry,  and  serve  with  broiled  kidneys  and  mashed  potato. 

Partridge,  with  veal  cutlet,  bam,  mushrooms,  parsley,  &c. 

With  small  rolls  of  steak,  bam,  and  yoUcs  of  eggs,  &c. 

With  bam,  eggs  cut  in  rings,  and  forcemeat. 

Minced  beef  or  mutton,  with  mashed  potato  instead  of  crust.  Bake. 
With  ham,  forcemeat  balls,  eggs,  spice,  &c. 

Sprinkle  mould  with  vermicelli,  line  with  crust,  mince,  cheese, 
macaroni,  &c.  Bake. 

s...Egg,  crumb,  and  bake.  Serve  on  toast  with  gravy. 

Fry  d.  la  Maitre  d ’Hotel.  Garnish  with  cut  lemon. 

Stew  with  cream,  lemon  juice,  spice,  &c. 

Stew,  egg  and  bread  crumb,  and  brown.  Garnish  with  watercresses. 
Lard,  stew,  and  serve  with  asparagus  tops. 

Of  any  kind,  roast,  boiled,  broiled,  stewed,  hashed,  &c.  See  pp.  40 
to  45. 

Cut  up,  stew  with  wine,  spices,  herbs,  onion,  lemon,  &c. 

Broiled  legs  and  shoulders. 

Of  cold  chicken,  game,  poultry,  beef,  or  mutton. 

Mince,  add  suet  and  rice,  roll  into  sausages,  egg  and  bread  crumb,  and 
fry. 

Mince  veal,  place  in  thin  crust,  sprinkle  with  vermicelli,  and  fry. 
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Croquettes  ...  Mince  veal  or  fowl,  mix  with  white  sauce,  egg  and  criunb,  and  fry. 


> Rolls  

. Slice  veal  and  bacon,  roll,  cover  with  forcemeat,  egg  and  bread  crumb,  S 

> Sausages  

and  fry.  I 

, Fry,  and  serve  round  mashed  potato.  ! 

[ M •••  ••• 

! 

> Sausage,  Cakes 

> Minced,  Veal  ... 

j >>  If  ••• 

„ Beef 

,,  Mutton  ... 

COLLOPS  

Make  into  dumplings,  and  boil.  1 

, Boil,  and  serve  on  toast,  with  crisped  parsley.  J 

Fry,  and  serve  on  mashed  potato.  I 

, Serve  with  sippets,  green  peas,  tiny  cauliflowers,  or  macaroni.  J 

Serve  with  sausages,  curled  bacon,  and  cut  lemon.  ] 

Serve  with  sippets,  potato  rice,  fried  carrots  shced,  or  Brussels  sprouts.  | 
Serve  with  sippets,  green  peas,  tomatoes,  tiny  cauliflowers,  or  rice.  J 

, Mince  fine,  fry  with  covered  pan,  to  keep  the  steam  in,  serve  with  J 
onion.  ' 

Curry  

! VoL  Au  Vent 

Of  any  kind  of  fish,  poultry,  game,  or  meat.  < 

, Mince,  fricasse  or  ragout,  baked  in  crust.  ' 

Marrow  Toast  Boil  marrow  bone,  take  out  marrow,  season,  and  serve  on  toast. 
Scotch  Woodcock  Spread  anchovies  on  hot  buttered  toast,  and  cover  with  sauce. 
Macaroni  Cheese  Mix  grated  cheese  with  macaroni,  butter,  seasoning.  Sprinkle  over 

top,  and  bake. 

Welsh  Rare-bit  Toast  cheese  and  spread  on  hot  buttered  toast,  with  mustard,  pepper, 

and  salt. 


HOT  SUPPER,  VEGETABLES. 


Potatoes  Boili  mash,  mix  with  butter  and  egg,  drop  on  a tin,  in  rocks,  and  brown. 

Bake  in  jackets,  and  serve  in  napkin. 

,,  d,  la  Maitre  d’H6tel...Boil,  and  when  cool,  slice,  and  stew  in  sauce. 

„ German  way  Slice,  stew  in  butter,  broth,  vinegar,  and  laurel  leaf. 

Cauliflower  ...  Boil,  cut  up,  and  serve  with  grated  cheese,  bread  crumbs,  and  white 

sauce. 

Bed  Cabbage...  Cut  in  thin  slices,  stew  with  ham,  butter,  stock,  vinegar,  sugar,  &c. 

Spinach  Boil,  chop  fine,  stew  in  butter,  flour,  gravy,  and  nutmeg.  Sippets. 

„ Boil,  chop  fine,  stew  in  butter,  cream,  nutmeg,  and  sugar.  Sippets. 

„ Boil,  chop  fine,  and  serve  with  hard-boiled  eggs,  halved,  and  placed 

round. 

Sea  Kale Boil,  and  serve  with  white  sauce. 

Endive  Stew  in  cream,  gravy,  and  butter. 

Indian  Wheat  Boil  the  ears,  and  serve  on  toast,  with  melted  butter. 

Asparagus Stew  with  butter,  parsley,  onion,  yolks  of  eggs,  cream,  &c, 

„ Pudding...  Chop,  mix  with  egg,  ham,  butter  mUk,  &c.,  and  boil. 

Artichokes Boil,  remove  the  chokes,  dip  in  batter,  andfiy.  Melted  butter,  crisped 

parsley. 

,,  Jerusalem  Peel,  shape  like  pears,  boil,  serve  upright,  in  white  sauce. 
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Vegetable  Marrow...  Stuff  with  minced  beef,  mutton,  or  veal,  and  bake. 

,,  Boil,  quarter,  remove  seeds,  egg  and  bread  crumb,  and  fry. 

,,  Bob,  quarter,  remove  seeds,  and  serve  on  toast,  with  melted  butter. 

Pumpkin Bake,  with  Parmesan  cheese. 

Tomatoes,  Scalloped... Boil,  skin,  remove  seeds,  cover  with  bread  crumbs.  Bake. 

,,  Bob,  skin,  remove  seeds,  stuff,  cover  with  forcemeat,  and  fry. 

,,  Stew  whole,  in  brown  gravy. 

Spanish  Onions  Boil  in  skins,  bake,  peel,  and  cover  with  brown  gravy. 

Carrots  Cut  in  rings,  and  stew  in  butter,  stock,  with  onion,  parsley,  nutmeg,  &c. 

Cucumber  . . . Slice  lengthways,  remove  seeds,  and  stew  in  gravy. 

French  Beans  . . . Slice  lengthways,  boil,  dry,  add  butter,  gravy,  lemon  juice,  &c. 

Golden  Bob  in  shebs,  stew  with  stock,  cream,  sugar,  &c.,  and  serve  in  sbeUs. 

Green  Peas  ...  Bob,  with  a small  sprig  of  mint. 

Mushrooms  ...  Cook  under  a finger  glass,  and  serve  on  toast  buttered  both  sides. 

Stew  with  butter,  lemon,  cream,  nutmeg,  lemon  juice,  &c. 

Truffles,  au  naturel...Bake  in  buttered  paper,  and  serve  in  a napkin. 

Stew  with  bacon,  carrot,  turnip,  onion,  herbs,  spice,  stock,  champagne 

&c. 

Celery Stew  in  stock,  with  cream,  butter,  spice,  &o.,  and  serve  with  sippets. 


ON  BEHALF  OF  INVALIDS.  ) 

( / 

( An  invalid  in  a house  always  makes  extra  work,  especially  where  a regular  nurse  can-  ' 

( not  be  afforded,  so  that  the  sooner  they  get  well,  the  better  for  everyone ; and,  as  that  < 

< depends,  in  many  cases,  upon  the  patient  being  able  to  take  proper  nourishment,  those  ( 

< who  wait  upon  them  must  not  think  what  they  can  leave  imdone  to  save  themselves  5 

< trouble,  but  rather,  what  they  can  do  to  make  the  food  enticing ; for,  when  ill,  people  ( 

< frequently  lose  their  appetite  and  become  fastidious,  so  that  everything  must  be  made  as  ; 

( tempting  as  possible,  if  you  would  have  them  get  well  soon.  < 

( In  a long  illness,  a bed  table  is  a great  comfort  (price,  10s.  6d.),  for  placing  the  tray  <! 

( upon,  which  tray  should  be  large  enough  to  hold  all  that  is  requisite,  without  being  < 

^ crowded,  and  must  have  a perfectly  clean  cloth  upon  it.  The  china  and  glass  should  be  > 

< the  best  you  have,  as  food  is  more  tempting  out  of  pretty  things,  and  a feeding-cup  is  \ 

( often  convenient.  < 

( If  the  patient  be  a woman,  and  sufi&oiently  convalescent,  she  will  enjoy  her  breakfast  - 

) much  more  helping  herself  out  of  a httle  tea-pot,  than  if  simply  sent  to  her  in  a cup.  But  ) 

) if  that  is  considered  too  much  trouble,  care  should  be  taken  not  to  spill  the  tea  in  the  ; 

) saucer,  or  if  spilt,  to  pour  it  away  before  handing  it  to  the  patient,  for  if  every  time  she  \ 

) hfts  the  cup  to  her  Hps,  drops  are  spilt,  it  soils  the  linen,  and  greatly  adds  to  her  dis-  j 


< comfort. 
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\ When  the  patient  is  well  enough  to  think  about  food,  and  no  special  diet  is  ordered, 

) do  not  ask  her  what  she  would  like,  unless  you  are  prepared  at  once  to  get  whatever  she 
> fancies.  But  rather  tell  her  what  you  have  or  can  easily  get,  and  give  her  the  choice. 

) When  only  simple  things,  such  as  arrowroot  or  tea  can  be  taken,  and  you  know  the 

; patient’s  taste,  do  not  trouble  her  with  questions,  but  take  it  on  the  chance,  for  it  is  of  no 
) consequence  if  it  is  refused,  while  only  those  who  have  been  ill,  can  tell  how  long  the 
) time  seems  between  being  asked  what  you  will  have,  and  getting  it,  and  in  some  cases  it 

!is  quite  impossible  to  say  if  you  would  like  anything  “ presently  ” (a  most  vague 
expression  !),  while,  if  brought  as  a matter  of  course,  it  will  most  probably  be  taken. 

Tea  should  always  be  fresh  made,  as  it  soon  acquires  a rank  taste,  most  unpleasant, 
as  well  as  unwholesome.  When  Kquids  are  given,  it  should  be  ascertained  how  hot  tney 
are  hked,  and  not  brought  into  the  room  until  they  are  sufficiently  cool,  for  if  the  patient 
exerts  herself  to  sit  up,  and  then  finds  the  beef-tea,  &c.,  too  hot,  it  is  giving  her  double, 
and  unnecessary,  trouble,  and  before  she  rouses  herself  to  try  again,  it  may  be  too  cool,  or 
I the  smell  may  have  turned  her  against  it.  But  fish,  meat,  and  vegetables,  &c.,  should 
( always  be  as  hot  as  possible,  to  ensure  which,  a small  dish-cover  is  necessary,  and  a hot- 
) water  plate  very  desirable. 

I Beef  tea  or  broth  should  first  be  allowed  to  get  quite  cold  that  all  the  fat  may  be 

) removed,  and  should  never  be  served  with  the  smallest  particle  of  grease  on  the  surface. 
J If,  when  it  is  made  hot  again,  there  should  be  any  left,  it  can  easily  be  rernoved  with  a 

; piece  of  clean  blotting-paper. 

> 
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If  a regular  dinner  can  be  taken,  everything  should  be  served  as  nicely  as  the  patient 
would  have  it  if  downstairs.  The  fish  or  meat  in  small,  delicate  pieces,  the  vegetables  in 
a separate  dish  to  prevent  their  soaking  up  all  the  gravy,  and  the  pudding  not  brought  in 
until  the  other  things  have  been  removed. 

Always  have  something  in  readiness,  a little  beef-tea  or  jelly,  &c.,  that  it  may  be 
given  as  soon  almost  as  the  invalid  wishes  for  it.  If  obliged  to  wait  long  the  patient 
loses  the  desire  to  eat,  and  often  turns  against  the  food  when  brought.  But  never  make 
a large  quantity  of  anything,  as  variety  is  very  desirable,  and  do  not  keep  any  food  in  the 
patient’s  room,  unless  it  be  a few  grapes  or  other  fruit,  or  a very  little  jelly,  for  it  will  not 
be  fancied  if  it  remain  there  long. 

It  is  a good  thing  to  have  a plant  in  the  room  always,  but  cut  flowers,  which  make  it 
bright  and  cheerful  in  the  daytime,  should  be  removed  at  night. 

A fire  is  a great  purifier  and  comfort  when  the  weather  permits,  but  in  cases  where  quiet 
is  essential,  it  often  becomes  an  annoyance  from  the  noisy  way  in  which  strong,  healthy 
people  delight  to  rattle  the  fire-irons,  and  throw  on  the  coal.  So,  to  avoid  temptation,  it 
is  better  to  remove  the  shovel  and  tongs,  and  substitute  a large  old  glove,  which  can  easily 
be  slipped  on,  in  order  to  place  the  coal  quietly  on  the  fire  without  fear  of  dropping  it. 

Never  administer  medicine  in  old  cracked  glasses,  and  be  careful  to  thoroughly  wash 
and  wipe  the  glass  immediately  it  has  been  used,  or  take  it  out  of  the  room.  Medicine  is 
quite  unpleasant  enough  to  take,  without  being  rendered  more  unpalatable  by  the  way  in 
which  it  is  served. 
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In  the  case  of  children  it  is  much  wiser  not  to  let  them  know  it  is  medicine,  which 
can  generally  be  managed  by  not  keeping  it  in  sight,  but  bringing  it  to  them  in  the  mug 
or  cup  they  are  accustomed  to  drink  out  of,  mixed  with  some  harmless  sweet-stuff  they 
will  hke,  and,  in  case  of  anything  very  nauseous,  giving  them  a peppermint  or  other  strong 
taste  just  before  they  are  to  take  it.  Of  course  powders  are  easily  disguised  in  jam,  if 
only  a little  trouble  is  taken  to  give  them  the  scrapings  of  a pot,  and  not  bring  it  all  com- 
pact in  a spoon  by  itself,  for  children  are  very  quick  to  notice  any  difference,  and  either 
that  or  something  out  of  a wineglass,  which  they  are  not  accustomed  to,  rouses  their 
curiosity  at  once,  and  makes  them  ask  inconvenient  questions,  which  often  result  in 
howls. 


71  ^Vastifig  Diseases,  Scrofula,  Coughs,  Colds,  General 

.uebUtly,  and  all  kindred  ailments,  Axo  cuT&hle.  The  powerful  curative  properties  of  Liebig's  Iodized 
Cod  Liver  Oil  have  been  fully  demonstrated  by  the  most  eminent  Physicians  in  Rurope.  Kecoveries 
every  ttage.  See  testimonials.  Imperial  pint  bottles,  4s.  6d. ; half-pints  2s.  6d. 
Ur  all  Uhemists,  or  sent  carriage  free,  on  receipt  of  remittance,  by  Sole  Proprietors,  J.  E.  Beesuisy  & 
) Sons,  17,  Rea  Cross-strett,  Borough,  London,  S.E. 
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For  Calculating  the  Prices  of  Butchers'  Meat,  dc.,from  1 lb.  to  40  lh„  at  5\d.  to  ll\d.  per  lb. 
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PENCE  TABLE,  OR  DIVISION  BY  TWELVE. 
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HOOPING  COUGH 


ROCHE’S 

HERBAL  EMBROCATION 

rriHIE  Inventor  and  Proprietor  of  this  EMBROCATION  can  with  pleasure  and  satisfaction 
declare  that  its  salutary  effects  have  been  so  universally  experienced  and  so  generally 
acknowledged,  that  many  of  the  most  eminent  of  the  Faculty  now  constantly  recommend  it  as 
the  only  known  safe  and  perfect  cure,  without  restriction  of  diet  or  use  of  medicine. 

The  names  of  the  Sole  Wholesale  Agents,  “W.  EDWARDS  & SON,  167,  Queen 
Victoria  Street,”  formerly  of  67,  St,  Paul’s,  London,  are  engraved  on  the  Government  Stamp 
Price  4s.  per  bottle.  Sold  by  most  Chemists. 


THREE  GOOD  THINGS! 


DUTT  T TDC’  ArPnCTTP  T rATH  A New  and  Original  Game 
rnlLLll  O ALKUO  LW  i U.  for  mtelUgent  people  of  aU 

ages.  Historical,  Biographical,  Geographical,  Eoiginatical. 

“In  the  family  circle  and  in  the  schoolroom  it  will  be  welcomed  as  a novel  and 
enjoyable  form  of  entertainment.” — The  London  Figaro. 


'sYMMFTRY  ^ Novel  Game  founded  on  the  combination  of  a 
O 1 lYl  IVl  C 1 1\  1 . simple  Geometrical  idea  with  that  idea  of  number 
which  underlies  most  card  games. 

“A  game  . . . somewhat  in  the  nature  of  whist.  Simple  in  arrangement,  and 
easily  understood.  Will  undoubtedly  become  popular.” — Printing  Trades'  Journal. 

“Novel  and  ingenious.  Sure  to  bo  a favourite  with  the  young  people.” — Life. 


UNWINS’  INDICATOR  FOR  i886. 


Calendar  and  Date 
Case  combined. 


POST  FREE. 

5s. 


UNWIN  BROTHERS,  PRINTERS,  71a,  LUDGATE  HELL,  LONDON,  E.O. 


SANITARY  WASHING  AT  HOME  WITH 

HARPER  TWELYETREES’ 


UNRIVALLED  LABOUR-SAVING 

“VILLA”  WASHER 

Prevents  all  risk  of  infection  incurred  in  sending  out  clothes  to  be 
mixed,  washed,  and  mangled  with  the  clothes  of  strangers  during 
the  prevalence  of  infectious  diseases. 

Price  £2  16s.,  or  with  Wringer  and  Mangier  combined,  £5  6s. 
and  £6  16s.  6d.  Less  10  per  cent,  for  Cash. 

The  strongest  and  best  finished  machine  in  the  world. 

Saves  Ten  ShilUngs  every  washing  day. 

Does  a fortnight’s  Family  Wash  in  four  hours. 

Entirely  dispenses  with  rubbing  and  boiling. 

Standing  rcom  only  24  inches  square. 

SENT  FOR  FREE  TRIAL,  CARRIAGE  PAID,  TO  ANT 
STATION  IN  GREAT  BRITAIN. 


Mr.J.  S.  ATKINSON,  Erato-villas,  Leytonatone-road : — “ We  washed  13  butterman’s  aprons, 
3 pairs  of  sheets,  and  the  family  linen  for  persons,  in  4 hours.  We  have  used  the  machine  12  months 
and  consider  it  invaluable.” 

New  Illustrated  Price  Lists,  Testi  monials,  and  Pamphlet,  ‘ ‘How  we  Wash  at  Home,”  post  free  from 

HARPER  TW  ELVETREES,  Laundry  Engineer  and  Machinist, 

8,  CITY  ROAD,  FINS  BURY  SQUARE,  LONDON,  E.C. ; 393,  EDGWARB  ROAD,  W. ; 216,  SEVEN  SISTERS 
. ROAD,  N.  ; 363,  MILE  END  ROAD,  E. 


Mr,  T.  FISHER  UNWIN’S  LIST  OF  GIFT-BOOKS. 


THE  “LIVES  WORTH  LIVING”  SERIES  OF  POPULAR  BIOGRAPHIES. 

IlluBtrated.  Crown  8vo.,  cloth  extra,  3s.  fd.  each. 


1.  LEADERS  OF  MEN.  By  H.  A. 

Pagx,  Author  of  “ Golden  Liyes.”  Portraits. 
Fourth  Edition. 

“ Mr.  Page  thoroughly  brings  out  the  disinterest- 
edness and  devotion  to  high  aims  which  character- 
ise the  men  of  whom  he  writes.  He  has  done  his 
work  with  care  and  good  t£ ste.”— Spectator. 

2.  WISE  WORDS  AND  LOVING 

DEEDS.  By  E.  Comdeb  Gbat.  Portraits. 
Fifth  Edition. 

“ A series  of  brightly- written  sketches  of  livos  of 
remarkable  women.  Q'he  subjects  are  well  chosen, 
and  well  treated.” — Saturday  Mecieu>. 

3.  MASTER  MISSIONARIES.  By 

Ai-EXAitrEB  H.  Japp,  LL.D.,  F.B.S.E.  Por- 
traits. Third  edition. 


“ A collection  of  sketches  from  the  practised  pen 
of  Dr.  Japp  of  men  who  have  rendered  good  service 
to  their  race.  All  are  graphic  and  very  interesting.” 

Noncopformiit, 

4.  LABOUR  AND  VICTORY.  By 

A.H.  Japp,  LL.D.  Third  edition. 

“There  must  assuredly  be  a large  number  of 
readers  to  whom  these  stories  of  the  lives  of  such 
men  will  prove  very  acceptable.” — Spectator. 

6.  HEROIC  ADVENTURE.  lUus- 

trated.  Third  edition. 

“ Gives  freshness  to  the  old  inexhaustible  story  of 
enterprise  and  discovery  by  selecting  some  of  the 
very  latest  of  heroes  in  this  field.” — Daily  Ifevii. 


DICK’S  HOLIDATS,  and  What  He  Did 
with  Them.  By  James  Weston.  Profusely 
Illustrated.  Imperial  4to.  Cheaper  edition, 
cloth  extra,  3s.  6d. 

“ This  is  precisely  the  book  that  sensible  parents 
must  often  have  been  wanting.  , . . This 

delightful  book." — Academy. 

Cataloguee  poit  free  on  oppUcation,  Any  Doolc  tent 


THE  HOUSE  BY  TEE  WORKS.  By 

Edwabd  Gabbett.  Frontispiece.  Third  and 
cheaper  edition.  Crown  8vo.,  cloth  extra, 
3s.  fd. 

“A  clever  and  interesting  book.  . . . There 
is  a kindly  spirit  in  the  book.  ’ 

’ MethodM. 

Carriage  Free  on  receipt  of  puhlithcd  price  in  tiamft. 


London  : T.  Fisheb  Unwin,  26,  Paternoster  Square,  E.C. 


The  National  Condiment 


Kccn^ 


CELEBRATED  FOR  ITS  UNEQUALLED  FLAVOR. 


Mudtai? 


AS  SUPPLIED  TO 


Wtrince  of 


